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National Canned Goods and 


Dried 


Fruit Brokers’ Ass’p, 





Key 
Cie, 





L80¢ 


SECRETARY-—J. L. FLANNERY, JR., CHICAGO, ILL. 





W. Hi. 


Canned Goods 
Brokers 


33-35 River St.———— CHICAGO 


"J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 


dé. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 
raach: oe i 
~ oe Pacific Coast 
ow York 42 River St., CHICACO 


~ LUMAN R.WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, | 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 














E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and bans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 


NICHOLLS é CO,| EDWARD P. SILLS _ 











Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


| Correspondence Solicited. 


Liberal Advances on ‘onsignments. 


EMERSON & HALL 
vt CANNED GOODS | 


OMAHA, ST. PAUL 
MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O°7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 











ESTABLISHED 1859 


Jacob J. Peres & Co. 


CANNED GOODS 
BROKERS... Write Us 


MEMPHIS, TENNESSEE 





AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





S. P. CALKINS G CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 





—=_ 


LOUIS M. PARK COMPANy 


Established 1896 


Canned Goods 
Debts Brokers 


Note.—We cover all jobbing points tributary tp 
these cities. No better equipped brokerage firm 
in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 


DRIED FRUITS | CANNED GOODS COMMISSION 


| AND CANNERS’ SUPPLIES 
| 301 Majestic Building 


INDIANAPOLIS, IND, 





HOOKE-FIELD C0, 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 


WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 2 CHICAGO 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal, 


ADPRESS ALL CUMMUNICAT\NS THERE. 
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Canned Goods Brokers and Commission Houses 


———— 
— 











THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 


cal # a 


INDIANAPOLIS, Commercial Club Building 





— 
eS 


BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, = MARYLAND 


Our Specialties 
CORN AND TOMATOES 





| Preserved Fruits. 
| retail work 


-P. R. DELILE & CO. 


MANUFACTURERS AND PACKERS 
SALES AGENTS 


GENERAL MERCHANDISE BROKERS 


West New Brighton, New York City 


| Also Philadelphfa, Pa., Baltimore, Md., Boston, Mass., Prov- 


idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 


| Me., and Albany, N. Y. 
| We cover all of the Jobbing Trade in the East. 


Accounts solicited in Canned Goods, Dried and 
Equipped for introductory 


J.C. JOHNSON 


CAMBRIDGE, MD. 


Mercantile Broker 
CANNED GOODS. 


TOMATOES AND CORN A SPECIALTY. 


Located in the centre of the canning belt of 
Maryland and Delaware. 
Familiar with Packers and the Brands 
packed in this locality. 
Prepared to execute orders on favorable terms. 





W. T. MANNON 


Wholesale Broker in 


CANNED GOODS 


E. T. KIRKPATRICK & CO. 


WHOLESALE SELLING AGENTS 
BROKERS 


F. KESSELL & COMPANY 
BROKERAGE AND COMMISSION 


Canned Goods, Fruits, Pulps 


Consignments received, and highest prices obtained. 
Correspondence invited from Canners with quota- 


NASHVILLE a ENN. tions on goods suitable for the United Kingdom. 
Open for first-class Agencies. Bankers: London Joint 


Stock Bank, London, England. 
LONDON BRIDGE, LONDON, S. E., ENGLAND. 


311 Commercial Club 
INDIANAPOLIS, “ 


experience in Selling to the Jobbing Trade. 


is Gen’l Manager of Canning Factory 


IND 











Bucklin’s GYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 





Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any size and any 
capacity desired. 


Standard 
Sizes 


Capacity 
3 1b. Cans 

. No. 8 45 per min. 
This is the Best Machine in use for making Tomato Pulp for Ketchup and for 10 57 i 


Preparing Pumpkin for Canning. 12 68 _ 

14 80 ‘ 

It is rapid, continuous in action, and self-cleaning. 16 91 ‘“ 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 


SIZE 
5x11 ft. 
5x13 “ 
5215 “ 
5x17 “ 
5x19 “ 








For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 
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COTTINGHAM 


SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


YT JHE packing of this article 
ey) has proceeded thus far with 


ae 


but crude and home made appa- 
ratus for doing the work. The de- 
mand for this excellent article of 
food has, however, grown So rapid- 
ly that special machinery is now 
demanded for its manufacture. 
We are prepared to satisfy this demand 
with a line ot simple, substantial and ef- 
fective machines which at the same time 
does not call tor a large expenditure in 
the equipment. 
@ This line consists of the following ma- 
chines which cover each step in the 
process: 

Mixing Machine 

Chitting or Hulling Machine 

Washing Machine 

Boiling Out Kettles 
@ The above machines are so designed 
as to make the work continuous and 
systematic. 
q@ After treatment by the above machines 
the corn is ready for the can and for the 
remainder of the process, such as filling, 
capping and sterilizing, our well-known 
line of Plummer, Hawkins and Sprague 
apparatus can be adapted to these oper- 
ations. Weare prepared to furnish all 
formulas and instructions necessary for 
properly preparing this article to all pur- 
chasers of the machinery. 
@. We invite the correspondence of all 
interested. 


Sprague Canning Machinery Go. 


42 RIVER STREET 
CHICAGO 
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| WE BUY TT N "Sarena epee sree: 
= bd BUCKLINITE : 
| SCRAPz Coated Cans 


- THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 


—__ 
































Pack your beets and fruits in this 


can and retain their natural color 








and flavor. Positively prevents ac- 


a! 


— 





tion on the metal. No change 


required in your machinery or 


Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 


methods. 











National Canning 6 Mig.Co. 


——— _C. §. BUCKLIN, Manager ——— 
Boston and Hudson Sts., BALTIMORE 
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LAY LORE ROMER SET ToT 
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F | 
‘ 
; lery (Corn) Recutter 
: The Jersey Queen . The Ulery ( ) 
t TOMATO FILLER With this machine available there is no excuse for your corn 
t Sold complete with Saucing Attachment, Topper and Wiper. not looking right when cut. 
j For further particulars address For further particulars address 

SPRAGUE CANNING MACHINERY CO. SPRAGUE CANNING MACHINERY CO. 

42 RIVER ST., CHICAGO. 42 RIVER ST., CHICAGO. 
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rf “Anchor Brand” Soldering Flux — auaiity 


yy 
ANCHOR iy BRAND N. B.—No muriatic (hydrochloric) acid is used 


NON-ACID  NON-ACID | 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS OR CONTENTS DISCOLORED BY 


‘Anchor Brand” Fluxes. 


For the Automatic Capper, use No. 2 on our price list. 
cA Non-Acid Water Flux (Concentrated Solution.) 


For Hand Capping, use No. 1 on our price list. | 
cA Non-Acid Water Flux (Mild Solution.) 
Does not corrode the soldering tools. Does not emit caustic vapor. 


For Tipping, try No. 4 on our price list. An Oil Emulsion. The effect is excellent. 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 


Etliciency 





























GARDEN CITY LABORATORY, Inc. 
TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 
“Slaysman” Double Seaming Machine “Slaysman” Inclinable Power Press — 


*, ~~ 
= Le 
3 ; 
a @fAYSMAN & GO 
27 © paris avt 
@aire ma 





ee ———— 


This machine may also be made with countershaft with The above illustration represents the general style and appearance 0 
cone pulley, so as to permit of adapting the the No.5 Power Press. It can be used in an inclined 
speed to different diameters. position if desirable. It is well made, as all 


bearings are reamed and scraped. 
WRITE FOR PRICES AND DISCOUNTS 


SLAYSMAN. & CO., Office and Salesroom: 200 Fails Ave. Daltimor e, Md. 





oa 
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@lf by using my flux you only get five 
per cent. increase in efficiency with your 
machines, it means a saving of over 100 
per cent. in the cost of your flux, and it 
is the very best kind of economy. 


tandard 
olderin 


lux, 


has made good every time. 
@ Next week I will tell you another 
reason why you should use my flux. 





Manufactured by 


Marlou Ghemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 








rhe A Uto - 
Lipper 


Attaches to the Hawkins Capper. Hun 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 


Crease SoLcER co. Natok 
MODEL 1906 CHICAGO Tis 














FULLY GUARANTEED 


Ss 


ORDER EARLY. 
We have to refuse late orders 
every year 


ce 


Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents ; 
A2 RIVER STREET, CHICAGO, ILL. 44-56 N. Union St., CHICAGO, ILL. 


SSS SSS 
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Established 1875 & M. G. Madson, Pres. A Incorporated 1892 

























H.Channon Company. 
Office and Warehouse: MANITOWOC, WIS. | 


, 

Seed Farm and Green House: MADSON STATION, W. C. R. R. 
- , 
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Chicago. 


wwe. 


r 
? 33 
° $ 2 A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas. ¢ 
: : e|> 
a ei> 
8 ei? — 
by S U r , Ll E, S $3 
@ e\i2 
: 3/3 
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$ CANNERIES, WAREHOUSES, : $ 
7 
f —racronies. wis sf $M, G MADSON 
: AND MACHINE SHOPS $|3 
$ ARE LISTED COMPLETELY IN $ $ ; SEED CO 
: 3 3 ° 
* > 
* e\2 
; OUR NEW CATALOG 3/3 
: ; 3 Seed G Merchant 
$ : 3 Seed Growers » Merchants 
6 WHICH IS NOW READY FOR DISTRIBUTION. 4 $ 
2 H 3 
4 $ Specialty CORN 
If you wish a copy send us your $ $ -g iy ( 
: wi * > or 
en early — i will be a * 3 4 endian TOMATO | 
livered to you, all charges paid. ° 2 Trade 628 PLANTS | 
: 
3 3 
ei > 
e $$ 
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@ 7 
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OF INTEREST To CANNERS | THE CHISHOLM-SCOTT Co. 


\ K a the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible PEA HULLING MACHINERY 
chance for over-cooking or under-cooking. ALAS PORE ERTL! AE EEE. 
Planned similar to an alarm clock, this sounds l 
analarm one minute before the time is up as indicated by Works: | Baltimore Headquarter 


the hand on the dial on the face ofthe clock. The number : at office of the 
of minutes re- | @USPENSION BRIDGE, | SINCLAIR-SCOTT CO,, 


i Niagara Falls, and Patapsco Sts., 
pc en Bg J - l ‘N.Y. Rear of 1800 Light Si 
thus shown; the 

figures ranging 
from 1 to 120; . 
the processor ‘ 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is 
up the bell will 
ring. 

@ <A number of 
leading packers | 
have adopted 
this time device 
and it has 
proven entirely 
Satisfactory in 
every instance. Mr. Staff has reduced the price from 
$7.50 to $3.50 on account ¢f being able to make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 














GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Power Transmitting, Elevating and 
Conveying Machinery The INVINCIBLE 
. 
String Bean Cutter 
FOR CUTTING 
String Beans, Pie Plant and other like material 
| Designed on thoroughly practical lines. Has been opera- 
Rope Transmission Belt Conveyors ted in modern plants and proven the best made. The 
Appliances, for all purposes, machine cuts to size, removes small fragments and prepares 
Chain Belting, Barrel Elevators, a perfect product. Guaranteed in every respect. 
Sprocket Wheels, Package Carriers, Write for prices. 
Friction Clutches, Spiral Conveyors, H 2 4 : 
Shafting, Pulleys, Gearing. Elevator Buckets. Invincible Grain Cleaner ¢ 0. 
‘S Invincible” Works, = = Silver Creek, N. Y. 
We bste r NM "f'g " Co., Manufacturers of 
The i 
1075-1097 West Fifteenth St, CHICAGO INVINCIBLE String Bean Grader 
PEA FILLER AND BRINER Condensed 
CHEAPER THAN 
» FLOUR PASTE 
P hi ) ved . id- 
TRADE MARK aa pees heer 
will make in one minute two gallons of snow-white” paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 
In Barrels of about 240 Ibs 6 cents per Ib. 
In 50 and 100 Ib. packages = 
For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 
MANUFACTURED BY=———————_—_"___———-. | In Casks 37 cents per gallon 
‘| THE ARABOL M’F’G CO. 


Manufacturers of Sentin House Machinery | 100 WILLIAM STREET, NEW YORK 
BALTIMORE, MD. | 
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Heyden |. 
Sugar 
Crystals 


| Not a Preservative, 
But a SWEETENER 


Every Kraut Manufacturer Purer, cleaner, more healtful, cheaper and 
should have one. Saves 15% of better to use than cane sugar. 


hg Gives the Kraut WRITE FOR AUTHORITIES 
r avor. | 


(sed by all prominent Keast 1 1 A KEIPSTEIN & COMPANY, 


Manufacturers. 
FOU CAN? MARS S008 122 PEARL STREET, NEW YORK CITY 








Kraut Manufacturers, Attention! 


Kraut 
Cutters 


Write for catalogue illustrat- 
ing our new improved Kraut 











Cutters for 1906. 
Superior to any cutter in the 
World. 


Used by all prominent Kraut 
). Manufacturers. 


Patent 
Core Cutters 








KRAUT WITHOUT IT. 





























: 2 : BOSTON, 283-285 Congress Street, 

Also Manufacturers of Meat and Vegetable Cutters for Mince Meat SRANSHES uma aoe ae 
, PROVIDENCE, 13 Mathewson Street, M 

' CHICAGO, 134-136 Kinzie Street, 
John E. Smith Ss Sons Co. 3 HAMILTON, CANADA, 24 Cnthesine Street N. 
BUFFALO. N. Y U.S.A MONTREAL, CANADA, 17 Lemoine Street. 

4 
- 
4 
a 
. 
> 
7 
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To the Canning and Preserving Trade. 


@ We make a specialty of buying Bartlett Pears, Plums, Prunes, Quinces 
Peaches, Apples, Etc. for Canning factories. 
q@ We operate at several different stations and give all buying of these small 
fruits our personal attention. 
q@_ We protect your interest by buying only the very best at lowest market 
prices. 
q@ Niagara County is noted for its fine quality of fruits and there will be a 
good crop this season of everything. Peaches, a big crop; and quality was 
never better. 
@ Before placing all your contracts communicate with us. 
to please you. 
too late. 

Cold Storage Warehouse.—Ammonia System.—Capacity, 10,000 bbls. 


b] 





We will do our best 
Write now on what you are interested in. Don’t wait until 





KNOWLES BROS., Canners’ Buyers, 
Box 74 Both ‘phones. LOCKPORT, N. Y. 
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The economical solution of the Solder question depends on the kind of machines used in applying it. 
Why are you not using the Stewart Side Seam and End Seam Soldering ¢7Machines? 




















STEWART CAN ENDER 


My ean ender is simple, durable and compact It electrically supports 


and aligns the ends positively and accurately at right angles to axis 


of can body 

















STEWART END SEAM SOLDERING MACHINE 


Self contained—Simple—Automatie Cooler requires no additional floor 


space.—Old reliable Chain movement.—Automatie and sensitive Sol 
Exact proportion of solder to each can.—-No 


No Oxidation.—No Waste 


der feeding units 


Soldering [rons. No Solder on can ends 


One operator handles machines for both Tops and Bottoms up to 100,000 
or more per day. 

Tell me how much solder you are using on your standard cans and I 

will show you how to make a material saving. 


GEO. H. STEWART, 374 Pacific Electric Building, Los Angeles, Cal. 
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The Hammond Labeler 








eee) 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 








MOST PERFECT LABELING 








If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





LARA ARRALAALADSADLADLADDADLAALADDADLAALAALAAAAAAAARAAAAAAAAAAAAAL 
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The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


WUANAbdbbbbbbASbdsbddbbdbbsddsddsbdsbdbbddbbddsbddbdsbbdbbdddsdddbdsbbddbddddddsdddbdsdsddbddddddsdddddssdddsdssdddd 


TANAbbsibsdsdbididsdssdsdsdssdsdssssssdsbbsdsssdssdsissdsdssssdsdsdbissdssssdss 
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FIRE AND FREIGHT 











Did vou ever think what 
a safeguard our numerous 
Factories offer you against 
loss of your CAN SUP- 
PLY by firer 

Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 








— 








American Can Co. 


New York Baltimore— Chicago——-San Francisco 
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with which is incorporated TRENCH’S CANNERS’ INDEX 

















PUBLISHED EVERY THURSDAY BY 








THE CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, Om€ year... ....6- cccececcescceccees ceees $3.00 
Be CUR FI ins ods omnia se pa cdddsnenne ss dengsass cunnadesardaes 5.00 

@ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
[tems of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 








The discussions at the recent convention at Hart- 
ford demonstrated that food commissioners as well 
as doctors often disagree. 

a * a 

The word “national”? when used in connection wit 
food legislation sounds impressive; yet the laws of 
the nation are often no better enforced than the laws 


of the states. 
zs *« 8 


Recent reports from Virginia, Deleware and parts 
of Maryland have been the reverse of encouraging, 
owing to excessive rains, which have prevented set- 
ting of the fruit on the vines. 

zs * 8 

The last monthly bulletin of the Dairy and Food 

Division of the Pennsylvania Department of Agri- 


culture reports on analyses of several hundred food 
products, including some samples of sardines. No 
adulterated canned goods were discovered. 

zs * * 

The United States is a heavy importer of canned 
and uncanned fish notwithstanding that the fishing 
and fish packing industry in this country is enormous. 
Imports of canned or uncanned lobsters during the 
twelve months ending June, 1906, were 9,006,400 Ibs., 
valued at $1,218,608. Our imports of anchovies, sar- 
dines packed in oil, etc., during this period reached a 
total value of $2,058,523. In addition, large quanti- 
ties of foreign-packed canned salmon were brought 
into the United States. 

** © 

A large retail grocer in New York City spurns the 
assertion that canned goods of any kind are not pure 
and wholesome. “TI teil you very candidly,” said he 
in an interview last week, “that the assertions which I 
hear made daily as to the impurity and unhealthful- 
ness of the food products, especially canned goods, 
and which I know of my own knowledge to be un- 
true, have disgusted me with the whole subject.” 
Packers of fruits and vegetables have heard their 
products, regarding whose purity they have absolute 
knowledge, maligned so persistently and outrageous- 
ly that they are loth to believe even a small part of 
what has been published about the meat packers. 
They reason that if one class of canned goods—fruits 
and vegetables—is spoken of so unjustly, why not an- 
other ? 

** 8 

Bradstreet’s weekly general business review says: 
“The essential soundness of mercantile trade is testi- 
fied to by the July and seven months’ returns of fail- 
ures to Bradstreet’s, which points to fewer failures 
and smaller liabilities than in any but the best years.” 
Dun’s weekly general review notes that: “Aside from 
the seasonable dullness in wholesale departments, com- 
mercial activity is well maintained, and early prepara- 
tions are being made for autumn and winter business. 
Crop progress during July was most favorable. Trade 
reports are especially gratifying from the Northwest 
and other points that are dependent upon agricultural 
results. Scarcity of labor is the only serious com- 
plaint, and there is delay in harvesting some crops.” 
Commenting on the condition of business in the Chi- 
cago district, Dun’s report says: “The excellent crops 
strengthen confidence in a continued period of mate- 
rial prosperity, and this creates more disposition to 
enter upon heavy commitments, manufacturing, rail- 
road extensions and construction. Movements of com- 
modities show expansion and the earnings of the 
Western roads and lake carriers steadily exceed those 
of last year.” 
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CONTINENTAL CAN COMPANY 





DIREOTORS: 
FACTORIES: 
T. G.ORANWELL, Prxer. g : 
A. W. NORTON, Vice-Pree'r. OHIOA eo : 
F. P. ASSMANN, Sgov & Treas. SYRACUSE 
J. O. TALIAFERRO. 
B. H. LARKIN. 


Oo. A. SUY DAM, Saczus Acune 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the Trade. 


We only use the best raw materials at all times, because we _ be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. This feature, next to making a strictly high-grade 
can, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 


degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the “Continental Can” over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 


Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 


Tuomas G. CRANWELL, President. 
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Turning the Tide. 


ACKXERS of fruits and vegetables are acting 
upon THE CANNER’s suggestion that they in- 
‘ite public inspection of their factories and 
do missionary work among the newspapers in 
the interest of canned goods consumption. We have 
received cnough newspaper clippings, the reverse in 
tone to the published statements which have been the 
cause of prejudicing a considerable percentage of con- 
sumers against foods packed in tin, to show that the 
idea has been adopted by many, yet by but a small per- 
centage of the whole body of packers. 

While the industry is benefited and consumption 
stimulated every time the truth about canned goods is 
published, the co-operation of many more than have 
so far shown active interest in the work must be ob- 
tained before the good results of the campaign to over- 
come a groundless prejudice against this class of 
manufactured food can become apparent. If dis- 
trust is to be entirely overcome and consumption ma- 
terially increased, more canners than have yet sought 
to still the opposition and engage the co-operation of 
the newspapers in this worthy cause must request their 
local editors to investigate their plants and publish the 
facts about the methods employed in fruit and vegeta- 





ble canning. Vice makes more interesting reading 
than virtue, and this is why the newspapers of the 
United States have found it good policy to publish 
tirades against canned goods packers and their prod- 
ucts without taking the trouble to first investigate 
the facts. Canners must co-operate in turning the 
tide. You will have no difficulty in persuading your 
local editor to visit your factory and describe it as he 
sees it. He will not be unwilling, regardless of any- 
thing he may have previously written about canned 
goods, to tell the public of the cleanliness in your 
canneries, and the good quality of the fruits and vege- 
tables handled, if he finds them so. Whether he does 
or not is something that is up to you. 

A clean bill given you by your local newspaper will 
be helpful, and, incidentally, beneficial to the canning 
industry. Publication of the facts in newspapers in all 
parts of the United States would eradicate much of 
whatever prejudice exists in the public mind. Inter- 
est your local editor. Have him tell the truth in your 
local newspaper. General co-operation in this respect 
will do a world of good. Do your part—and send 
THe CANNER a marked copy of the newspapers in 
which the article on your factory is published. 





Our Gain in Foreign Commerce. 


HE foreign commerce of the United States dur- 
ing the fiscal year which ends with this month 
promises to exceed in both imports and ex- 
The details of 





ports that of any earlier year. 
10 months of the year’s commerce have been an- 
nounced by the Department of Commerce and Labor 
through its Bureau of Statistics, and should May and 
June show as large a monthly average as that of the Io 
months for which the record has been made, the im- 
ports will be 1,225 million dollars, and the exports 
1,786 millions, or a total of a little more than 3 billion 
dollars. Whether the two months for which the record 
has not yet been received will show as large an aver- 
age as that made during the 10 months is quite uncer- 
tain, as May and June figures are usually slightly be- 
low the average, both as to imports and exports; but 
it seems quite apparent that both imports and exports 
will be larger than in any preceding year. 

The figures of the fiscal year 1905 exceed, both as 
to imports and exports, those of any prior year, and 
the fact that the recorded imports of 10 months of 1906 
exceed by nearly 100 millions those of the correspond- 
ing months of last year, and that exports exceed by 
over 200 millions those of the corresponding months of 
last year, suggests that there can be no doubt that the 
fiscal year 1906 will make the highest record ever 
shown in both imports and exports, and therefore the 
largest total of foreign commerce. 

The remarkable growth of about too million dol- 
lars in imports and 200 millions in exports presents 
some interesting facts. In imports the increase occurs 
in all classes except foodstuffs, and in exports the in- 
crease occurs in every class, but especially in foodstuffs 
and manufactures. 

The decrease in the importation of articles of food 
occurs chiefly in sugar and coffee. The value of the 
sugar imported in the 10 months ending with April fell 
off about 12 million dollars, being 70 million dollars, 
against 82 millions in the same months of last year. 
This fall, however, is due wholly to a reduction in the 


price, the quantity of sugar imported having actually 
increased about 50 million pounds as compared with 
the same months of last year. Coffee shows a fall of 
about 13 million dollars, the figures for 10 months 
being 64 millions, against 77 million dollars in the same 
months of last year; the reduction occurs in quantity 
as well as value, the quantity of coffee imported for 
the 10 months being about 743 million pounds, against 
954 million pounds in the same months of last year. 

The exports show increases in every group, agricul- 
tural products showing a gain of 150 million dollars 
compared with the same months of last year, and man- 
ufactures an increase of practically 50 million dollars 
compared with the same months of last year, while 
products of the forests show a gain of 10 million dol- 
lars, those of the mines about 3 millions, those of fish- 
eries nearly 1 million, and the miscellaneous group over 
1 million dollars. 

Trade with the noncontiguous territories of the 
United States shows an increase in the grand total 
but not in merchandise received from the sections thus 
designated. The total value of merchandise shipped 
to the noncontiguous territories in the 10 months end- 
ing with April is 42 million dollars against 33% mil- 
(ions in the same months of last year; but the value of 
the merchandise shipped from those territories to the 
United States is somewhat less than in the same months 
of the last year, having been in the to months ending 
with April, 54 million dollars, against 57 millions in 
the same months of last year, this decrease being due 
to the fall in the price of sugar. 

Summarizing commercial probabilities for the fiscal 
year which ends with the present month, it may be 
said that both imports and exports will certainly ex- 
ceed those of any preceding year, and that the ag- 
gregate of trade with the noncontiguous territories will 
also exceed that of any preceding year; that the in- 
crease in imports occurs in all the great groups ex- 
cept foodstuffs; and that the increase in exports oc- 
curs in all the great groups, but especially in agricul- 
tural products and in manufactures, 
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PROMPTNESS 





IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our 


competitors 


have repeatedly stated to the 


trade in the Central West that the Wheeling Can Company could not fulfil] 
their contracts and furnish their customers promptly with all the Cans they 


would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
vare of their pack. 





For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 


Wheeling Can Co., Wheeling, W. Va. 


Eureka, Ill., Nov. 15, 1905. 


Gentlemen :—Answening your favor of the 13th inst., we beg to state that our season’s business with you has 


been most satisfactory. 


best that we ever used. 


We have bought something over two million 2 Ib. and 5 or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. 


As a season’s supply of cans, they were the 


Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 


all that we could possibly ask. 


WILLIAM DUGDALE,SALES AGENT 
FoR INDIANA AND KENTUCKY 
301 MAVESTIC BUILDING, INDIANAPOLIS, IND. 








Yours very truly, 


DICKINSON & CO. 


WHEELING CAN COMPANY, 


OLIVER J. JOHNSON, President. 
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The crop letters published in our correspondence 
week show that excessive rains have done 


columns thi : 
a great deal of damage to tomatoes in some of the 
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principal packing states, In some sections the crop 
;. yery promising, while in others, including, as we 
have said, some of the chief canning districts, pre- 
jitation has damaged the crop sufficiently to render 
certain a smaller vield than the packers a month ago 
had every reason to anticipate. The tomato crop in 
Marvland, Delaware, and New Jersey has undoubt- 
edly been damaged, so much so that reliable packers 
in the East in letters to THe CANNER express fear that 
even with the increased acreage as c mmpared with last 
season the pack will not be as large as the small one 
of 1905. ‘The tomato, however, has a way of “com- 
ing again” after sustaining severe injury, so that the 
fear that the pack may be unequal to last season’s 
may be premature. The Maryland crop has appar- 
ently been damaged most. While the Atlantic states 
have been almost inundated, the middle western to- 
mato and corn canning states have until this week 
felt the need of rain. The drouth was_ severest 
through the southern parts of Ohio, Indiana and Iili- 
nois, enough so to entail serious consequences, espe- 
cially to corn, in some localities. Rains this week 
have been general throughout the central west. 

The tomato canning season is rapidly getting into 
full swing. All the Baltimore canneries are working 
full time on both tomatoes and peaches, and there 
will be no cessation in this work until the season ends, 
which will probably be in the latter part of October, 
or around the first of November, according to the 
weather. The territory tributary to Baltimore is har- 
vesting the finest crop of peaches in years, and there 
is a large demand for the fruit. The call for Balti- 
more peaches this year is exceeding anything the pack- 
ers have experienced in a number of seasons. But 
if the crop is unusually heavy, it seems improbable 
that there will be any difficulty in disposing of it, for 
all reports speak of a demand which comes from prac- 
tically every part of the United States, being stimu- 
lated in considerable degree by the shortage in the 
California peach crop. The rain that has hurt toma- 
toes has also, or so it appears in advices received this 
week, done more or less damage to the peach crop, as 
it has caused some of the fruit to rot on the trees. 
However, advices on this subject are meager. East- 
ern opinion is that regardless of whether the peach 
crop is large or small, present prices may prove to be 
the lowest of the vear. This is because of the large 
demand. 


cl] 


The following excerpts from reports received the 
first of the week from Baltimore will throw light on 
the condition of the Eastern tomato crop: 

“Reliable reports are that the vines have a rank 
growth, but fruiting poorly, heavy rains having 
washed off the blossoms or destroyed fruiting facul- 
ties. Packers who expected to pack their fruit about 
August 15 will be ten days or two weeks later be- 
ginning.” 

“It must be admitted that the excessive and almost 
continuous rain storms are placing both tomatoes and 
peaches in jeopardy. The pessimists are 
predicting an early frost, and, next, we may hear 
from our old acquaintances the tomato worm and the 





San Jose scale. Competition between the canners 
and the shippers this week caused an advance in raw 
tomatoes from 35c to 45c per bushel, which causes a 
firmer feeling in the market, with talk of higher prices 
for next week.” 

“The excessive rains during the past week, it is 
feared, have done considerable injury to the late crop. 
Reports are coming in from various parts of the penin- 
sula that many fields are under water. There has 
been so much wet weather during the past month that 
it has been impossible to cultivate the vines, and the 
result, so the growers report, is that the vines are sur- 
rounded by grass. The acreage of tomatoes this year 
is generally believed to be so heavy that anything 
which would result in reducing the crop somewhat 
would be a blessing in disguise. It is possible, how- 
ever, that the general idea as to the acreage is some- 
what exaggerated, and also that the weather condi- 
tions will have to change very decidedly for the better 
if we are going to have the big pack that has been 
anticipated. Packers’ ideas are stronger on futures.” 

Here is what a report from Aberdeen, Md., says: 
“St. Swithen’s promise of forty days’s rain is being 
fulfilled as the days go by, not only by rains, but floods 
and cloud bursts.” 

There is no longer any doubt that there will be a 
considerable carry-over of old tomatoes into the new 
pack. <All doubt on this point was dispelled some 
time ago, when it became certain to observers that 
the ill-starred “syndicate” would fail in its enterprise. 
This carry-over may be a million cases, which, how- 
ever, isn’t necessarily of special importance, for two 
reasons: First, because there have been larger sur- 
plusses carried over in previous years, and, second, 
because an immense quantity of tomatoes will be re- 
quired to restock the thousands of jobbers and re- 
tailers who are perhaps more closely cleaned up than 
ever before. Even with a big output, which isn’t ex- 
actly assured, the carry-over of approximately one 
million cases may not be really important, for the re- 
stocking of several thousand wholesalers and in the 
neighborhood of two hundred thousand retailers is 
going to absorb a number of million cases of goods. 
We won't venture to estimate how many millions it 
will be, but the movement will use up an enormous 
quantity of goods. Both wholesalers and retailers 
have permitted their stocks to run down to the low- 
est point reached in years, if they were ever in fact 
as low as now. 

The jobbers exercised all their ingenuity to avoid 
buying of the “syndicate,” and the retailers, with so 
many influences at work to check consumption, were 
in thousands of instances able to worry along and sup- 
ply the limited demand with odds and ends dug up 
from the wareroom, the cellar and any and every old 
‘place where they happened to have a case or a few 
cans of tomatoes stowed away. 

The “syndicate” failed to take retailers’ stocks into 
consideration. They estimated the wholesalers’ stocks 
of tomatoes, but overlooked the fact that something 
like a couple of hundred thousand retail grocers in 
the United States each owned from two to twenty 
cases of the goods. The retailers in the aggregate 
owned a good many hundred thousand cases, and this 
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was one of the causes which contributed to the defeat 
of the misnamed “syndicate’s” plans. 


Tomatoes— 

Spot western No, 3 
Chicago during the past week at 85c, on account of 
which we report spot prices ranging from 8oc to &5c, 
Chicago, the Soc price for eastern tomatoes, and the 
here is no movement to 
amount to anything just now. lI uture No. 3 west- 
ern tomatoes can be bought at 75c f. o. b. factory, 
while the general price is 77'%4c per doz. factory. New 
York advices indicate a rather slack demand for spot 
tomatoes, though the tone on new packing is firm, ow- 
ing to reports of the damage done the Maryland and 
Delaware crops by the continued hot weather. There 
is no question but that the damage has been serious. 
Baltimore quotes for immediate shipment gallon to- 
matoes at $2.25 per doz.; future shipments, $2.15; No. 
3 standards for prompt delivery, 75c, and the same fig- 
ure for later shipments. 


tomatoes were reported sold in 


&5c¢ figure for western. 


Corn— 

Beyond a feeling that corn will be better there is 
little to be said concerning this line of canned goods, 
as there is not much jobbing demand for either spots 
or futures, less for the latter than for the former, and 
there has been no change in values since a week ago. 
Spot western corn is obtainable down to 47%c f. 0. b. 
factory, and up to 55c¢ factory, according to quality. 
\n even stronger view of the corn situation appears 
to be taken in the east than in the west. The New 
York market is reported very strong on both spots and 
futures, although actual business during the week re- 
viewed has been limited. Bullish reports come from 
Maine. 

Peas— 

Any story told about peas must necessarily be a 
strong one with such conditions as are existing. Wis- 
consin is getting a pretty good pack, and will be the 
only state in the Union whose output this season will 
be anywhere near normal. All the others, as must 
by this time be very well known both among canners 
and the jobbing trade, are short from a moderate to 
a larger percentage of their usual annual production. 
()fferings of peas in this market are very light. All 
the packers are firm in their views, a feeling which is 
heightened by the efforts of distributors to make pur- 
chasers. The tone of the New York market is very 
strong. [altimore reports indicate an active demand. 
Since recent developments brought to the front the 
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extreme shortage of the country’s pack, that marke 
is quoting seconds Junes at 8oc, standard Junes , 
goc, sifteds at $1.05, extra sifteds at $1.20, stand 
marrow fats at goc, sifted marrowfats, $1.05 f, | 


Apples 

Spot oid pack apples are weak in Chicago, 
lons of 1906 packing arrived in this market from Mic} 
igan this week and sold at $3.25 delivered here. Ty 
same pack are offered for delivery in about ten day 
from now at $2.50 f. o. b. Chicago. 
Fruits— 

The market on Eastern peaches has been advaneej 
on standard yellows 1oc above the opening quotatioy 
Peaches, all packs, Eastern, Michigan, and California 
are very strong, and the demand is large for both in. 
mediate and later shipment. Baltimore quotes ney 
peaches at 70c per dozen for No. 3 standard pies; \; 
3 second whites, $1.00; No. 3 second yellows, $1.0; 
No. 3 standard yellows, $1.20@$1.30; No. 2 standar 
whites, 90c; No. 2 standard yellows, 95c; gallon; 
standard pie peaches, $2.25. Baltimore also reports, 
good demand for small fruits, quoting black raspber. 
ries now at 85c, blueberries at 87'%4c, with the marke 
closely cleaned up. Standard raspberries are quoted 
there at 75c, strawberries at 77'%4c, blackberries a 
57!2c, gooseberries at 80c, red cherries at 57 4c, No, 
3 standard blueberries at 80c, gallon standard blue. 
berries at $3.75. Ruling values on Michigan canne 
fruits are about as follows, f. 0. b. factory: No. 2¥, 
unpeeled yellow pie peaches, 75c; gallon yellow pies, 
$2.15; gallon white pies, $2.10; No. 2% peeled vel- 
lows in water, $1.25; 10-degree syrups, $1.40; 20-de- 
gree syrup, $1.55; No. 2% standard blackberries, 75¢; 
gallons, $4.00; gallon blueberries, $5.10; No. 2 faney 
pitted red cherries, $1.70; wunpitted, $1.00; gallon 
pitted, $7.75; No. 2 standard gooseberries, 95c; gal- 
lons, $5.00; No. 2 standard black raspberries, 85c; 
gallon standard red raspberries, $5.00. Advices from 
Maine indicate that there is a good blueberry crop this 
vear. See the letter of our correspondent for cond- 
tions affecting California canned fruits. 

Beans — 

The market or string beans is steady. Demand of 
Crop reports are encourag- 
ing. altimore advices note an advancing tendency to 
prices, which are as follows: Choice standard No. 2 
green string beans, 47/%c; gallons, $1.90; No. 2 white 
wax, 47!2c; gallons, $1.80; No. 3 green, 67M%c. 


late has been fairly good. 


Sardines— 


Domestic sardines are dull at present, this line be- 
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TIN PLATE TALK 








Economical? 








DO YOU REALIZE that “Clean and Bright” Tin Plates save 
solder? 


POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 
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ing neglecte | by the jobbing trade. 
ind unchanged since a week ago. 


Maine coast indicate that the pack continues light. 


Oysters 

The market on cove oysters is strong locally and at 
packing points, on account of the smallness of 
supply. Quotations f. o. b, Baltimore are as follows: 
No. 1 extra lunch, $1. 15; No, I 5-oz. standards, 8oc ; 
No, 2 10-02 standards, $1.60; No. 1 5-o0z. standards, 
tall cans, 85¢; No. 2 10-0z. standards, tall cans, $1.60; 
No. I light weights, 4oc; No. 2 light weights, 
No. 1 shrimp, pickled or dry, goc; No. 
pickled or dry, $1.85. 


Salmon— 


75¢ 5 
1% shrimp, 


The market on spot salmon holds firm. Demand, 
however, has been rather limited during the week 
reviewed. The British Columbia Packers’ Associa- 


tion has announced the following f. 0. b. prices on the 
1900 pack of sockeye for the Canadian and export 
trade: $5.75 per case on talls; $6.25 on I-lb. flats, 
and $7.75 on half-pound flats. A price of $5.50 per 
case is fixed on Rivers’ Inlet fish. Prices are some- 
what higher than last year. Chicago spot sockeyes 
and Columbia river chinooks and Alaska fish are very 
small. A dispatch from the coast states that the 
Rivers’ Inlet canneries have closed down, with a pack 
of about 125,000 cases. The Griffith-Burney Co, ad- 
vise under date of August 4th that they are in receipt 
of information from Alaska that the Behring Sea 
salmon pack is short of last year’s output. They esti- 


mate that the pack in that section is between 75,000 ° 


and 100,000 cases less than in 1905. The following 
from the Griffith-Durney Co.’s circular shows the im- 
portance of the Behring Sea pack: ‘Over 60 per cent 
of the Alaska red packed is put up in Behring Sea, the 
other 40 per cent in packed in what is known as Cen- 
tral and Southeastern Alaska. The news we get from 
that section is conflicting. Some packers have had 
fairly good luck, others have had very poor luck, but 
it can be safely stated now that the entire pack of 
red Alaska will be short of last year. Several of the 
packers in Southeastern Alaska, where the bulk of the 
pink salmon is put up, also advise us that the outlook 
is poor for a full pack. Considering that this is the 
off year for Puget Sound humpbacks, and that the 
market is virtually bare of spot pink salmon, we can 
state positively that there will not be anywhere near 
enough pink fish to supply an ordinary demand.” 
They estimate the Puget Sound sockeye pack of this 
year at 75,000 cases, the Fraser river pack at 150,000 


Prices are steady 
Reports from the 


the 
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cases, and the Rivers’ Inlet and Skeena River pack at 


Puget 
200> 


compared to 850,000 cases for 
Fraser River, 
Inlet. 


215,000 cases, 
Sound last year, 
Skeena and 


87 ),000 cases for 


ooo cases for Rivers’ 


E 


There are practically no developments in dried fruits 
to be recorded. The week has been quiet here and, 
taking it altogether it has been pretty uninteresting. 
Prunes have been in possibly a little better demand, 
though even in this line the movement was unimpor- 
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tant. We hear of sales for fall shipment on a 2'%c 
f. o. b. bag basis from 50s to gos inclusive. 
Peaches— 


Peaches are scarce in Chicago and prices firm. The 
feeling on new crop peaches has eased somewhat. 
Coast advices indicate that various grades of peaches 
have gone for about 4c per pound. 

Apricots— 

Very few apricots are being offered now, but the 
offering that are being made are above buyers’ ideas. 
Coast quotations on apricots are lower by about “e 
per Ib. in the lower grades. 

Raisins— 

A fair demand is noted for seeded raisins. Prices 
are steady. Leading coast packers are holding 1go6 
seeded at 6c f. o. b. 

Apples - 

Future prime evaporated apples are being offered 
perhaps a trifle more freely than a week ago for No- 
vember shipment at 6c per Ib., 6'4¢ for October. 
There has not been much business this week. 


E 


Cans— 
The packers’ can market is without new feature of 
importance. Prices and the situation are in all 
spects the same as for several weeks past. The prin- 
cipal manufacturers continue to quote prices as fol- 
lows: 
American Can company—No. 
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re- 


13% inch opening, 


$9.50; No. 2, 13g inch opening, $12.50; No. 214, 2 1-16 
inch opening, $16.00; No, 3, 2 1-16 inch opening, 
$16.50; gallon, 2'4 inch opening, $40.00. For deliv- 


ery March to October, inclusive. 








| The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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Continental Can company—No. 1s, $9.50; No. 2s, 
$12.50; No. 2%s, $16.00; No. 3s, $16.50; gallons, 
$40.00. Solder hemmed caps, 134 inch opening, 85c 
per thousand ; 1% inch, 85c; No. 2, 21-16 inch, $1.30; 
2% inch, $1.50; 2 7-16 inch, $1.70. For delivery 
March to October, inclusive. 

The Wheeling Can company quotes: 
No. 2s, $12.50; No. 2%s, $16.00; No. 3s, $16.50. 
delivery March to October, inclusive. 

The above quotations are f, 0. b. maker’s factory. 

The Virginia Can company quotes: No. 2s, 134 
inch opening, $12.50 per thousand ; No, 3s, 2 1-16 inch 
Delivery March to October, inclu- 
Sol- 


No, 1s, $9.50; 
lor 


opening, $16.50. 
sive. Usual differences for other size openings. 
der applied caps, 134, 85c¢ per thousand ; 2 1-16, $1.30; 
2 7-16, $1.70; f. o. b. factory, subject to change with- 
out notice. 
Pig Tin 

The market, very quiet early in the week, suddenly 
took on a wild streak, and is up to about 40 cents, a 
rise of 2!4 cents in two days. We regard this as an 
out and out speculative movement, and place very 
little faith in its lasting qualities, as there is appar- 
ently no legitimate business reason for this. We 
quote as follows for delivery, f. o. b. New York: 


Spot. August. Sept. 
5-ton lots ......$40,85 $40.50 $40.50 
1-ton lots 41.00 40.75 40.75 


Tin plate— 

Nothing worthy of special comment has occurred in 
this market during the week. Stocks both at mills 
and in second hands are low, and mills still busy on 
specifications against old contracts. 

Prices remain as follows, f. o. b. mill: 


BESSEMER STEEL COKES. 


14 by 20 (107-ID.).... ccc e cece eee $3.85 
54 BY BO (2OD-TD.) 2... ccc ccccccceses 3.70 
14 by 20 (QS5-ID.).... cc cecenccccces 3.05 
14 by 20 (Qo-ID.).... cece cceccees 3.60 


Usual differentials for odd sizes, ete. 





Mr. Brass’ Illinois Fish Cannery. 

It appears that the report from Havana, IIl., stating 
that “A number of capitalists at Petersburg, IIl., are 
forming a stock company for the purpose of estab- 
lishing a fish cannery either at Havana or a nearby 
town,” was a little premature. E. E. brass, manager 
of the Petersburg, Ill., canning factory, who the re- 
port stated would be in charge of the plant, says in an 
interview regarding the proposed enterprise: 

“While it is true that I have been carrying on ex- 
periments in the canning Of Illinois river fish for sev- 
eral vears, and made a special trip to the Pacific coast 
last season to investigate the business in detail, no 
steps toward organizing a company have yet been 
taken, but if the product placed on the market this 
fall meets with the approval of consumers, the enter- 
prise will probably be launched in a substantial man- 








QUINN’S PERFECT SIEVING MACHINE 
FOR CATSUP AND FRUIT PULPS 

This Machine does its work quickly and economically. Does per- 

fect work and is noiseless. Is easily and quickly cleaned and does not 


gather verdigris. Requires little attention. Capacity, 600 Gallons 
per hour. Floor space, 2x4 feet. Price $70.00. 


Cc. L. Quinn, Mfr., North Collins, N. Y. 


Howards’ System of Capping 








ner. No plans have been made, however, as to lo. 
cation,” 





Big Canning Concern Organized in Canada, 

Advices from Winnipeg, Manitoba, Canada, say tha 
the Western Canneries, Limited, is the name of a ney 
corporation now practically organized in which, it jy | 
claimed by the founder, that nearly 1,000 farmer | 
ranchers and business men of western Canada ar 
“foundation” stockholders. 

frederick H. Malcolm, general manager of th 
New Zealand Canneries, Limited, the Burrard (Cap. } 
ning Company, the False Creek Canning and Pack. 
ing Company, Limited, the Table Bay Canneries of 
South Africa, Limited, is given as the general map. 
ager of the new concern. The Western Canneries 
Limited, according to reports from Winnipeg will hay 
a capital stock of $1,000,000. Its first canning factory 
in Central and Western Canada will be established 
Medicine Hat within a few months. 

The company is organized with special power 
under its charter to engage in the business of a gep. 
eral canning and packing company, and will erect and 
operate canneries in convenient localities throughout | 
Manitoba, Saskatchewan and Alberta. The principal | 
staple product of the company will be canned meats, 








To Increase Iowa’s Corn Crop. 

An appropriation by the Iowa legislation of $35,000 
is to be expended to increase the yield of corn in that 
state by 5,000,000 bushels. Prof. P. G. Holden, of 
the lowa State Agricultural College at Ames, is to 
have charge of the matter. Last vear there were 
about 9,000,000 acres of corn in Iowa, and the aver- 
age yield was 36 bushels to the acre. The year before 
the yield was 32 bushels. Professor Holden believes 
that by the proper selection of the seed corn one-third 
can be added to the yield of the state, and that the 
proposed increase of 5,000,000 bushels is a very con- 
servative figure. To accomplish this he has planned to 
go into every section of the state and reach practically 
every farmer until he has the seed-corn theories thor- 
oughly ineuleated into them. 





The Man or the Place. 

Whether you are an expert in search of a position 
or a manager looking for an experienced superintend- 
ent or foreman, it will pay you to make your wants 
known through the “Want” department on page 37. 








Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @ Are you having trouble capping 











cans with 2 7-16 inch opening? Just drop 
us a line and we will show you how easy 
it is to cap large mouth cans. @LOur book- 
let will interest the man that thinks, buys, 
and plans for a canning factory. 

WRITE FOR IT 





M. E. Howard’s Machine Works 


INDIANAPOLIS, IND. 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA. 

















The Best Cans 


Packers cannot afford to use any except the BEST CANS, 





no matter how cheap the price. 


THE VIRGINIA CANS 











are equal to any on the market and they are sold at the 


usual prices. 


@ The shipping facilities of the Virginia Can Company 
are unsurpassed. Being located on two main trunk lines 
its customers have the advantage of prompt deliveries 
and cheap freight rates on all shipments, whether 


North, East, South or Wes. 




















VIRGINIA CAN COMPANY 


| BUCHANAN, VIRGINIA 
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# CORRESPONDENCE “7 
INDIANA. Cedarville, N. J., Aug. 4, 1906, 
Nappanee, Ind., August 4, 1906. Epitor CANNER: Continued excessive rains have seriously 


Epiror CANNER: ‘There are no tomatoes planted here about 


Nappanee this year. 
LAUGHLIN BrotHers Co. 
Edinburg, Ind., Aug. 4, 1906. 
Epiror CANNER: Tomatoes looking fine. Will commence 


to pack about the 18th inst. Will pack corn 6th, first planting, 
about So per cent second planting being damaged very much 
by drouth, and if we do not get rain soon will not average 50 
per cent of pack 


Naomt CANNING Co 
MARYLAND. 
; Buckeyestown, Md., Aug. 4, 1906. 


Epiror CANNER: There are owing to excessive 


rain in this locality. 


no tomatoes, 


BUCKEYESTOWN PACKING Co. 


Bel Air, Md., Aug. 4, 1906. 
Epiror CANNER: Heavy rains the last few days have made 
the tomato market stronger, and where 72! 2c goods were ob- 
tainable the last few days, yesterday and to-day they are so 


scarce that, one wonders if there ever was a price of 72/2. 
Crops in Harford county have been doing unusually well, but 
the continuous rains this week have made people very chary 
what the 


about selling any new pack until they can see crop 
is going to do. Below and on the Peninsula one hears of 
farmers out with fishing rods and lines trying to catch tomatoes. 
From reports one would believe that the crop is very much 
damaged, W. W. FINNEY. 
Federalsburg, Md., Aug. 4, 1906. 
Epitor CANNER: Tomatoes look nearly as bad as they did 
a year ago at this time, and the prospects are that the pack 
will be very little, if any, larger. 
B. MESSENGER. 
Perryman’s, Md., Aug. 6, 1906. 
Epiror CANNER: We have refrained writing you about 
crop conditions in this locality, thinking that they might im- 
prove nearing maturity, but at this writing tomatoes are on 
the verge of ruin; the last rain of the 3d was so heavy as to 
wash most of the blossoms off. ‘Tomatoes are looking about 
as bad as we ever saw them, at least 25 per cent of the acre- 
age (this includes low land) is totally ruined, high land is 
looking well as to vines, but they are very deficient in toma- 


toes, and not many blossoms to speak of. We have about 500 
acres under contract in Maryland and Delaware, an increase 
of about twenty-five per cent over last year, and our estima- 
tion now is, we will fall short of about one-third of last sea- 
son’s yield. We do not see how this season will come within 
75 per cent of last season’s yield, which was not au average 
crop. Corn will be a short crop, acreage reduced about 25 
per cent. Joun W. Bay & Co. 


NEW JERSEY . 


Bordentown, N. J., Aug. 4, 1906. 

Epitror CANNER [his is not now a tomato growing sec 
tion. A. BRAKELY. 
Pennington, N. J., Aug. 4, 1906. 


for a big tomato 
and the 


At this time 
above 


Epitor CANNER: our prospect 
vield is fine. The that of last year, 
plants about two weeks ahead of last season 

PENNINGTON CANNING Co., 
E. D. Wagner, Sec’y. 


acreage 158 


Bridgeton, N. J., Aug. 6, 1906. 
Epitor CANNER: ‘The acreage of tomatoes in south Jersey 
is somewhat larger than last season and were looking well 
before the heavy rains of the past two weeks, which we fear 
has done a great deal of harm to the crop as we hear many 
fields in low ground have been covered with water and the 
vines badly scalded. 


Wa. Lannine & Son. 


injured the tomato crop, but to just what extent cannot yet 
be determined. There are very few tomatoes on the vines 
and it will require unusually favorable conditions from noy 
until frost to give us two-thirds of a crop, and with an early 
frost only half a crop is possible. 

STEVENS & Bro, 


DELAWARE, 


Bridgeville, Del., Aug. 4, 1906, 
The tomato crop cannot be a fuil one this 
year in our section. Acrez ige quite large both of the con 
tracted and uncontracted. Had too much rain. Many aeres 


planted with tomato vines are now under water. Vines look 


IepitoR CANNER: 


better than this time last year. May have one-half normal 
crop if weather is good from now on. 

H. P. Cannon, 

Seaford, Del., Aug 1906. 


Epitror CANNER: The tomato crop outlook in our immediate 
neighborhood is below the average, caused by the excessive 
rains, but north of us the prospects are for an average yield. 
\s a whole, the crop may be no better than last year, but the 


acreage is over twice as large throughout this Delaware and 
Maryland section. GREENABAUM Bros, 
Smyrna, Del., Aug. 4, 1906. 

Kpirok CANNER: From our information would say the to- 

mato crop is not yet seriously damaged in this locality. Some 


scarce setting of fruit, but in most cases yield 
promises large. As compared with last year at this date, the 
crop conditions are better throughout Kent county. Increased 
acreage will produce much larger yield, but we do not expect 


patches show 





the average per acre to go much ahead of last year’s record 
in this locality. 
J. H. Horrecker CANNING Co. 
VIRGINIA, 
Purcellville, Va., Aug. 4, 1906. 
pirorR CANNER: The crop conditions have become more 


favorable. ‘The weather has been almost perfect the last four 
weeks for both tomatoes and corn. All of our growers report 
a heavy crop of tomatoes and we think it will be up to the 
average and probably above. Our tomatoes being mostly up- 
lands, the heavy rams early in the season did not prevent the 
farmers from tending them and all conditions seems to be as 


good as we ever get them. 
PURCELLVILLE CANNING Co., INc. 
KENTUCKY. 
Paducah, Ky., Aug. 4, 1906. 


piroR CANNER: The tomato crop in this locality is in ex- 
cellent condition. Should the present favorable conditions be 
followed by a late fall the yield per acre will be at least 50 
per cent greater than last year. 

Co. 


PApUCAH PACKING 


Hopkinsville, Ky., Aug. 6, 1906. 
Epitor CANNER: The crop of tomatoes is good. Will yield 
twice as much as last year, but is a little late. Wéill not come 
in until next week. Think we will pack double last year’s. 
HopKINSVILLE CANNING Co. 





TENNESSEE. 
Halls, Tenn., Aug. 
backward spring 


4; 1906. 


Epitok CANNER: Owing to and dry 


weather early, and tater heavy rains in blooming time, acreage, 
stand and fruitage will be lightened considerably through this 
section, Hats CANNING Co. 





MISSOURI- 


Concordia, Mo., Aug. 5, 1906. 
Epiror CANNER: For a time it looked very blue in regard 
to this year’s tomato crop. We had a dry season this spring, 
but yet tomato plants were growing and seemed to look all 
right. Last night we had an all night rain with no wind, so 
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it seems tha 
big yield of tomatoes. ; 
; : ConcorpIA CANNING Co. 
Marshfield, Mo., Aug. 5, 1906. 
EpitoR CANNER: The tomato crop in this locality is not at 
iJ] promising Early tomatoes badly damaged by heavy rain 
storms and setting badly. Later fields have suffered for lack 
a proper cultivation, but are 50 per cent better than last year 
t this time. With fair weather through August a fair pack 
‘ay yet be put up of late plants. 
alt NELSON CANNING Co. 





MICHIGAN, 


Morenci, Mich., Aug. 6, 1906. 
Epiror CANNER: Our tomato crop is looking well at the 


present time—as well generally as at this time last season. 
Where the growers had good healthy plants and set them in 
<eqson, tomatoes are looking fine, but where plants were weak 


ind set late in the season the tomatoes will need a late fall to 
». With good weather conditions we think there 
crop. CHASE CANNING Co, 


ripen the cro 
will be an average 





TEXAS, 
Lufkin, Tex., Aug. 6, 1906. 
Epirork CANNER: ‘The tomato crop was about the same this 
vear as it was last, but of a very bad quality. The late frost 
killed the early plants and a late crop does not do well in this 
part of the state. We did not can any tomatoes this season 
and very few last year. Our best pack is in peaches. We 
have canned several cars this season, somewhat better than 
we did last year. The quality of peaches this year was not as 
good as last year The late frost caused the seed to split. We 
cannot sa\ as to the crop condition of east ‘Texas. The peach 
crop was good all over this part of the state, but the tomatoes 
were very sorry. 
LuFKIN CANNING & PRESERVING Co. 
Yoakum, Tex., Aug. 4, 1900. 
Epiror CANNER: ‘The acreage is not more than one-fourth 
as much as last year and crop a failure. We will not pack 
one-fourth as much as last season, and two Texas canneries 
that we know of will not run at all. 
YOAKUM CANNING Co. 





UTAH, 
Kaysville, Utah, Aug. 4, 1906. 
Eprrok CANNER: ‘The tomato crop is fine in our locality, 


fully 1000 per cent better than 1905. Lstimate pack of 1906— 


against about 30,000 cases in 1905. 





300,000 Cases, 
KAYSVILLE CANNING Co. 
MAINE, 
Dexter, Me., Aug. 3, 1906. 
Epiror CANNER: The acreage in corn was cut in half as 
compared with last year. Yon may Jook for a small pack in 
Maine this season. IF, H. Hayes. 





Epitor CANNER: In the days of ancient chivalry a shield was 
given without device for the honors of knighthood, a record of 
services rendered. The members of the defunct tomato “Syn- 
dicate” or trust will wear “no device” in recognition of their 
services. From a theoretical and mathematical standpoint the 
consumptive power was fixed at a figure that showed a famine 
in tomatoes as an assured fact, and here was an opportunity 
for them to control stocks and “corner” the market. Capital 
is quite often blind . its own interests; here was a case of 
total blindness. The buyers of the country became acqué 1inted 
with the fact that a “combination” was in existence. To this 
it appears they were opposed and made it known by with- 
holding their business from the “combine.” Only in extreme 
cases did they purchase “Syndicate” 

To corner the market on a staple article is a dangerous 
proposition. Has this not been shown in previous transac- 
tions in corn, wheat, lard, and sugar? Let us look a little to 
the origin of this “compact.” A bunch of fellows, composed 
of “experts” in industrial lines who had more money than 
brains, got the idea during the packing season of 1905 that 
the supply of tomatoes was not sufficient to meet the demands 
until the new packing of 1906 and devised a plan to control 
the holdings of 1905. This little coterie consisted in part of a 
bland, “fast and furious” broker located at a point in the 
Eastern tomato belt, acting as the “promoter.” Two Eastern 
packers whose experience and reputation have been established, 


x 0ds. 


t the crop now is assured, and we are looking for 
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two Western packers of considerable renown whose output 
each year is large and who are reported to be very wealthy ; 
two wholesale grocers, a brokerage firm in a Western city and 
a warehouse man. These cons stituted, as far as known now, 
the “Syndicate.” 

Commencing to purchase early and quitting late, they 
massed practically all the stocks of tomatoes in the states. 
Their first purchases were low compared with their last; 
they “went wild” towards the last, paying over one dollar for 
their final purchases, 

Now here comes the rub. The net move was to meet and 
establish an ironclad list of prices to be rigidly maintained at 
their several depots of supply. What was the result? Four 
months, yes five months, of the year 1906 had passed. Six 
months passed and they still had the goods, and then a new 
factor makes its appearance in the shape of the banker. You 
may guess the rest. They “staggered and fell,” and fell hard. 
The trade triumphed over the failure of this combination of 
money-power, and the effect of the victory is shown by the 
prices of to-day compared with those of sixty days ago. 

One of the most ill-advised moves that the “combination” 
made was the issuing of a circular letter in April to the job- 
bers of the country explaining their position, virtuaily notify- 
ing them that “We've got you now and are going to squeeze 
you.” Was there ever such a bold assumption as this pre- 
sumed controlling influence? Does anybody sympathize with 
them. 

Moral—Don't try to corner the “to-mat-us” market. 

AN OBSERVER. 





BALTIMORE. 








Baltimore, Md., Aug. 6, 1906. 

IXpirok CANNER: In days of old, long before packing of 
canned goods was begun, a sign that presaged important events 
affecting one of the great nations of the day was a cloud the 
size of a man’s hand that was seen on the horizon. There is 
to-day a cloud on the horizon of the tomato packing for 1906, 
about the size of a man’s hand, that may foretell just as im- 
portant events to this line of goods as the cloud above referred 
to did to the people of old, Paradoxically as it may seem this 
small cloud that may indicate changes in the prospect for the 
tomato packer this season is brought about by the big clouds 
that have been prevalent all over the tomato-growing sections 
for the last two or three weeks and which have not only hov- 
ered over this country but have also outpoured a deluge of 
rain. The reports that are now coming in from the great to- 
mato-growing sections are getting quite lugubrious. | Many 
growers complain that their patches have been under water 
for days at a time. Others say that the heavy rains have 
forced such a growth of grass that the vines are being over- 
grown with same, and as no cultivating can be done, the toma- 
toes are being killed out. Still others say that the wet weather 
has caused such a growth of vine that there is a great deal 
more vine than tomatoes, and that both small tomatoes and 
blossoms are exceedingly scarce, All parties interested in to- 
matoes will remember that similar conditions existed about the 
same time last year, and that later on in the season it turned 
out that the yield of tomatoes was very light, quality poor and 
prices for the raw material exceedingly high, making in the end 
quite a short pack. Whether the same thing will happen again 
this year or not is too difficult to state just at this writing, but 
the outlook for a large pack of tomatoes is nothing like as 
good to-day as it was three or four weeks ago. 

The market on raw tomatoes from Jersey advanced consid- 
erably last week, and tomatoes that were previously obtainable 
at about 20c per basket delivered Baltimore could not be 
bought at less than 25¢ to 28c. The price of local grown to- 
matoes also advanced from 30c to 35¢ per bushel to 4oc and 
45c, according to quality. 

\ good many people say that it will be a blessing for the 
packers if the wet weather does cut down the yield of toma- 
toes, as they claim that the acreage put out was large enough 
to glut the market this year, providing we had a large crop, 
but it seems to be the general opinion that the 1906 acreage 
was no more than the acreage of 1904, and as the carry over 
from 1905 to 1906 could not have been more than a million 
and a half cases at the outside (including the goods held by 
the so-called syndicate and its interests) it is only reasonable 
to believe that the country can readily absorb quite as big a 
pack as in 1904 without being in the slightest degree glutted. 
If therefore the crop this season should be cut down to about 
the same size as the 1905, then we may again look for higher 
prices on tomatoes during the fall and winter. 

The market on spot tomatoes still remains at 75¢ for No. 3 
standards for quick shipment, but there were ‘sat as many 
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goods offered last week for latet delivery at this price as there 


had been a week before. Gallon tomatoes are quite scarce 
at $2.40 to $2.50 for spot shipment, but they can be bought at 
$2.25 to $2.30 for shipment at packer’s option during the sea 


son. No. 2 standard tomatoes are obtainable at 55c, both for 
quick and Jater shipment. 

The quality of the tomatoes now coming in on the market 
is a little better than it was a week or ten days ago, but pack- 


“greenness.” There is 
lis year about green 


ers are still complaining ine t the 
likely to be some complaint from buyers tl 
tomatoes, but they must bear in mind that they are going to 
get canned tomatoes this year from Baltimore at least in an 
absolutely natural condition, as our packers are adhering strict- 
ly to their determination not to use any artificial coloring, even 
though same is harmless. Buyers must realize this, and rec- 
ollect that nature does not iformly color tomatoes, and 
therefore they must not kick if they see a little green tomato 
in a can. 

Our market is getting well cleaned up on peas. Since the 
reports have been made that both the New York State and 
Western packers will have to cut down their deliveries prob- 
ably 30 to 35 per cent, the jobbers have been picking up all 
the peas they could find in this city. and the consequence is 
that the unsold stocks are now extremely light. I look for an 


absolutely bare market on peas long before the first of January, 
1907 


Peach packing is now getting well under way. Che de- 
mand is extremely good, and in fact is increasing No. 3 
second yellows are obtainable at $1.00 to $1.05, and No, 3 
second whites at 95¢ to $1.00; but the market is very strong, 
and the lower figures above mentioned are likely to be with- 
drawn at any time. The old stagers in the packing business 


are reminded of peach s easons of 15 and 20 years ago when 


all the country used to send here for their supply. They are 
having inquiries and orders now from sections of the country 
that have given the Baltimore peaches the go-by for several 
years. From present indications it looks as though, while 
saltimore packers will have a large pack, they will have a de- 
mand more than equal to the supply, and a higher market is 


one of the probabilities as the season progresses. 

One of the noticeable features in the business last week 
was the increased demand for all lines of small fruits. I 
called attention in my last letter to several varieties in detail. 
These have all been eagerly sought for, and the demand has 
extended to others that I did not mention. ‘The 


blackberrv 


market particularly is in buyers’ favor at the moment, as the 
price is low in comparison with other small fruits, and the 
stock by no means heavy, so that we may almost certainly 


look for a higher price within the next two or three weeks. 
Orders for the balance of the line of Baltimore canned 
goods continued to roll in to this market in fine shape all 











during last week, and one very noticeable thing was the fact 
that in nearly all instances buyers ask for quick shipment, 
showing that they are carrying very light stocks. A few lines 
that will bear watching are apples, pineapple, pears, corn, 
oysters, sauer kraut, sweet potatoes and string beans. 
TARTAR. 
PORTLAND. 
Portland, Me., Aug. 6, 1900. 


Epitor CANNER: At this season of the year readers of THE 
CANNER are much more interested in the tomato than the corn 
pack. This is natural, and it will give my typewriter a vaca- 
tion for a few days. Many of the sentences which it has 
recorded of late are of the nature of “chestnuts.” This men 
tal food is neither palatable nor digestible. One soon tires of 
it. 

The corn crop is steadily growin,g and the weather in the 
interior of the state is most favorable. Nevertheless it is not 
good enough to grow acreage, and that is the trouble. Neither, 
according to the almanac, will the autumn be postponed with 
its cold, stormy days. The summer is well along, and crops 
behind. There is danger in this. It is still true that the 
conditions as to spot and future sales are not very well un- 
derstood. It is useless to say more to the deaf, or write more 
to the blind. Future corn is steadily held at 85c, but gen- 
erally no one has it to offer at all. I know, however, of 
very little that might be shaded. As for spot corn, ten thou- 
sand cases would more than cover it. 

All over the country there is a feeling as if, late as is the 
day, the conditions by which this state is to recover its former 
place at the head of the corn-packing states in quality are at 
hand. It can come none too soon. 

The price as settled upon by the blueberry packers is $1.10 


generally, although one firm asks more for its very best, $1.15. 
The feature is that the demand has fallen off very much, but 


I predict that after buyers of the pack of 1906 find that, by 
paying for them, they can purchase berries, and not starch 
and sticks, the sale will to ise. 

Gallon apples are as quiet as ‘frozen silence.’ No one as 
much as talks of them just now. Spots are too high, and jt 
is too early for much interest in next crops’ delivery. 

he “long lost” mackerel are off the coast, now rising, now 
sinking, until the fishermen are bewildered. The herring 
come and go, but just now they are gone. No doubt they wilj 
reappear, but you cannot pack the expectations—they have no 
packing value. 

The general business of the state is very good. Hotel 
boarding houses, and lodging houses all over the East are 
filled to overflowing. Never in the history of the summer 
resort business has Maine had such a rush, while, with extra 
train service by all the railroads, and by the best ocean service 
ever known here, the utmost transportation facilities Ss are taxed, 

At Old Orchard Beach, at the Hotel “Velvet,” on the 8th 
and oth of August the retail grocery dealers of Maine will 
meet to organize, to form eventually a part of the National 











association. Mr. Henry Dennis, of Portland, will read a 
paper on the canning industry. A large attendance is ex- 
pected. INDEX. 
CALIFORNIA. 
Oakland, Cal., Aug. 4, 1906. 


Epirok CANNER: After a period of enforced idleness owing 
to the short crop of apricots, most canners have resumed work 
on yellow free peaches. The Tuscan clings are beginning to 
ripen in the San Joaquin Valley and the orange clings will 
follow in about ten days. Pears also are being packed in some 
localities. 

Owing to the congestion of the S. P. system, there being 
between 7,000 and 10,000 unloaded cars blocking the traffic 
in various parts of the state, freights are running very irreg- 
ularly. Many canners in the Bay sections depend upon the 
San Joaquin Valley and the Northern Sacramento Valley for 
their supplies of cling peaches. During the past week trains 
which were due to arrive at eight or nine in the morning have 
been arriving in the afternoon and evening, compelling the 
fruit to be carried over into the next day. Unless this train 
service is promptly remedied, it will mean a heavy loss to can- 
ners who ship in their fruit. 

Cherries of all varieties and grades are absolutely sold up 
and off the market. Many canners will make a pro rata de- 
livery on this fruit. 

The pack of apricots is even lighter than was estimated at 
the close of the apricot season. Three-pound extras, 2% full 
extras, 242 pound extras, water and pie grades, table gallons 
and one-pounds, are almost entirely sold out of first hands. 
In fact, most canners are oversold and there will be some 
short deliveries. There are a few extra standards, standards 
and second 2!4-pounds remaining, but probably not more than 
sufficient for assortment. Gallon pies for the past two weeks 
have been selling at $3.50 between canners. 

lhe price of yellow free peaches has reached $35 for Craw- 
ford and Foster varieties, while Muirs are selling at $4o in 
the San Joaquin Valley. This is more than too per cent ad- 
vance over the usual price of this fruit, and as canners can- 
not make a profit, in fact, on some grades cannot cut even at 
list prices, packs have been considerably reduced in conse- 
quence. Seconds, water grades, and pie will be extremely 
light pack. Canners are declining straight orders on these 
grades, but even now some are over-sold and are trying to fill 
shorts from other canners. 

Within the week after prices were issued, canners have been 
scaling cling orders to a percentage of assortment. It is now 
a recognized fact by all canners that there will not be suffi- 
cient clings packed in the state to any more than fill present 
orders; it is my opinion that many canners will not deliver in 
full. 

sartlett pears are in good supply and there is a better East- 
ern demand for this fruit than we have had for the last two 
or three seasons. The English market is also taking a con- 
siderable quantity. Packers undoubtedly will merely pack suf- 
ficient to fill orders, though there may be a slight surplus. 

Tomatoes are coloring rapidly and in advance of their usual 
season, which is worrying the canners considerably, as it is 
almost impossible to pack tomatoes in connection with fruits, 
and it means that many of them will have to turn their toma- 
toes away at a loss until they can finish packing their cling 
peaches. There will undoubtedly be a large pack of tomatoes 
if the usual seasonable weather prevails. 

DRIED FRUITS. 
The dried fruit situation has changed completely in the last 
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weeks. The lack of demand for apricots at the 
nigh prices has forced the price to the grower down to about 
uc in the bins. This would mean about 14¢, 14/2¢ and 15¢ for 
rato extra choice and fancy apricots in 25 pound boxes, 
eh is nearer the jobber’s idea of price. It is doubtful it 
Me will be any lower. The packers’ ideas on the price of 

entirely too high. They encouraged growers to 
believe they would obtain ge to 10c in the bins. It was this 
which caused the high price to be paid for freestone — 
jor drying, which compelled the canners to pay up to cutee 
them for their purposes. At present, the grower is receiy ing 
Be and the probabilities are for a basis of 8c, 8c and gc for 


two or thr 


1 1] 
they will | 
peaches W 


choice, extra choice, and fancy, There has been a considerable 
quantity dried, probably sufficient for all purposes. 
[he prune situation is disc uraging. Chere are about 100,- 
909.000 pounds in,the Santa Clara Valley, and the a senna 
that perhaps only 2 or 2-3 ot this will be moved before thie 


ect of the vear has had the effect of making the growers 

saxiotts to sell, as they knew that some one would have to 
. , - a" . . . — sii . 

they preferred it to be their neighbor rather than 


‘arry and ( atner oo 
ri Growers are now accepting 2c bag basis for theit 


: , 
themselves 





prunes. Perhaps a large part of the weak holders have let 
xc anil it may be that the tide will turn and a better basis 
be obtained. A few packers have taken advantage of the pur- 
chase of cheap prunes to offer at 24 or even 2c for a few 





for October and November delivery. Such a condition of 
fairs is disheartening both to the packer and grower, as well 








as the jobber. Packers fear that, with prunes on a 2% basis, 
“obbers will be apt to look at the 3c basis deliveries through 
colored glasses, to the packers’ disadvantage. Of course, the 
packer is mistaken, because no honest jobber would permit his 


integrity to be questioned for a mere matter of $300 or $400 a 
car, particularly if deliveries are fine prunes, elegantly packed, 
“all wool and a yard wide.” ; 

[here is little change in the raisin situation. Prices have 
heen maintained and the crop is looking well, considering that 
there has been considerable hot weather this season. Whether 
there is sufficient sunburn to materially decrease the original 
estimate is not yet determined. Some of the growers are 
contracting at a little higher prices than the average at the 
present time. The California Fruit Canners’ association are 
making good their statement that they will be in the business 
this vear, and promise to be important factors in this line. 
fhe prominence of the association and the magnitude of their 
business interests will, in time, as it has done in the canned 
fruit iine, standardize their price lists. CAL. 





SEATTLE. 





Seattle, Wash., Aug. 3, 1900. 

Epiror CANNER: The run of red salmon has been in full 
swing in Alaska for several weeks now, and the packing sea- 
son has progressed far enough to allow cannerymen to make 
an estimate on the size of the pack to date as compared with 
that of previous years. Capt. D, H. Jarvis, manager of the 
Northwestern Fisheries Co. of Seattle, which operates a num- 
ber of canneries in the North, has just returned from a trip 
to some of the company’s canneries in Southeastern and 
Southwestern Alaska. He states that the run of red salmon 
in the western part is fairly good, about averaging up with 
that of last year, which proved a very successful year, The 
run had been in progress there for some weeks, and most 
of the canneries had fair sized packs, with several weeks of 
good fishing yet in anticipation. ‘The cannery at Orca, where 
the run is usually the earliest, had about 26,000 cases. This 
plant expects a pack of 60,000 cases before the season closes. 

The situation in Southeastern Alaska, however, is not as 
encouraging. Both Captain Jarvis and other cannerymen who 
have returned from the North state that the run of red salmon 
in Southeastern Alaska has been poor so far, and that unless 
better run materializes soon, the packs of a number of the 
canneries will fall far below the average. Not only are red 
salmon scarce, but other varieties, with the exception of King 
salmon, have not been taken. ‘The run of pink salmon in his 
section of Alaska has been a failure. It is possible that these 
fish may come in better numbers later on, as they have been 
known to in the past. Cannerymen are sincerely hoping so. 
As a rule the Alaska cannerymen, with a good pack of reds 
in prospect, have been able to be indifferent regarding the 
pink salmon, but this year there is such a good market for all 
varieties of salmon, and especially for the cheap grades like 
Alaska pinks, that cannerymen have intended to pack every- 
thing in the way of salmon, with the exception of dog salmon, 
which will be available. 

The sockeye run on the Sound has so far been almost 
a fizzle. Canneries have been operating, but the supply has 


been poor, and few have been able to operate at full capacity. 
The salmon packers state that the main run of fish has not 
set in yet, and that in a few days they may be more plentiful. 
Nevertheless, there seems to be a run of Fraser river sockeye, 
and has contiued some time without improving. Reports from 
Bellingham this morning show some signs of improvement in 
the run, the canneries there having the largest catch of the 
season yesterday. It is stated that a large school has been 
reported making its way from Cypress Island toward the 
Fraser river, and that the fish are strung out for a distance 
of twenty-five miles. These stories, however, are so frequent 
at the beginning of the salmon run that packers usually wait 
until they see the fish before becoming jubilant. 
SOCKEYE. 
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New York, Aug. 6, 1906. 

eprrok CANNER: ‘Lhe principal point of interest in canned 
goods this week has been the advance of 10 to 20c in Cali- 
fornia peaches. ‘The increase did not make much difference 
with the market, however, since it had been expected and was 
discounted some time ago. The advance of 1oc was on yel- 
lows and the 20¢ increase on lemon clings. Gallon peaches 
are becoming more and more scarce and are extremely hard 
to get. Nothing further in this line has been offered lately. 
Packers will guarantee on orders now being booked only 60 
per cent delivery of lemon clings and 65 per cent of yellows. 
Phe Southern situation has not yet developed sufficiently to 
be accurately determined. But there are occasional misgivings 
regarding the probable outcome of the southern pack and 
buyers are uncertain how to act with reference to placing or- 
ders. In other departments of California fruits the market 
is very strong, and this is emphasized in connection with cher- 
ries and apricots. The reported unfavorable weather in the 
south has made every variety of southern canned fruit firmer. 
Spot prices are unchanged, quotations remaining as they have 
been for several weeks. The sale of spot goods is not partic- 
ularly large, the free influx of fresh fruits tending to reduce 
the demand for spot canned stock. 

Little interest is shown in tomatoes. According to one re- 
port they have shown additional weakness for several days, 
though toward the last of last week they braced up a bit and 
were moderately firm at the close. There is little or no in- 
terest in spot stocks, and buyers are offering little encourage- 
ment to packers for future stock, though reports of possible 
shortage in Maryland and Delaware owing to prolonged wet 
weather have some influence upon the market. Holders do 
not care to sell unless they obtain their prices, which, how- 
ever, buyers are reluctant to pay. Prices for futures remain 
substantially as they were. Up to 75¢ f. 0. b. factory points 
is quoted for full standard Maryland 3s, but the figure at- 
tracts little or no interest and future business is extremely 
limited. Spot prices are: Maryland 2s, 60c; Maryland 3s, 
75@8o0c; New Jersey 3s, 80@85c. 

Corn is firm, Continued crop reports of a discouraging 
nature have caused holders of 1905 pack to keep their stocks 
very close in the expectation of better prices later. The sit- 
uation is reported as hardening and the prospect of a better 
market for old stock improves daily. Letters received from 
Maine indicate a probable shortage there and the same ob- 
servation holds good with reference to New York _ state. 
While it is too early yet to sav definitely what may occur, 
just at present the writers of these letters appear to be well 
discouraged and expect only a fraction of the output of last 
year, Spot prices are: New York, 60@8oc; Maine, 80@8s5c; 
Maryland Maine style, 52% @55c; western, 474 @6oc. 

Peas continue firm, with an upward tendency due to the 
continuation of unsatisfactory conditions of yield. There is a 
good demand for all grades, but the better qualities are hard 
to obtain and dealers are wondering where supplies are to be 
found. Sales have been heavy, but they would have been 
heavier if packers had accepted orders. The eastern pack is 
not yet finished, but reports from the packing centers are 
quite in keeping with those which have been received from the 
West and South. It seems to be certain now that the pea 
crop is going to be short. Spot prices are: Marrow, 95c@ 
$1.00; early Junes, $1.05@1.20; sifted early Junes, $1.45@1.50; 
extra sifted early Junes, $1.65@1.75; petit pois, $2.20@2.30; 
seconds, 90@g5c. 

Spot red Alaska salmon is quiet and the market is a shade 
easy. The inside quotation is $1.02'4, but there is a well 
grounded suspicion that $1.00 would buy. Columbia river 
chinooks and Puget Sound sockeyes are scarce and firm, but 
without much movement or interest. Some inquiry has been 
received from interior points regarding the situation, but aside 
from that the interest has been slack and sales have been prac- 
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tically nil. Spot prices are: Columbia river flats, $1.75@ 
1.85; halves, $1.05@1.10; Alaska red, talls, $1.02Y%2@1.05 ; sock- 
eye, flats, $1.75; talls, $1.55; halves, $1.10. 

No change has been made in sardines. The run of fish is 


market has. a firm tone, but demand is not 
seem content to await the turn of events 
and take their supplies later. Some inquiry from the South 
is reported, but aside from that no itnerest was shown in the 
situation. Spot prices are: Domestic quarters in oil, $2.65@ 


2.75; three quarter mus stards, $2.35(@2.40. 


still small and the 
urgent, and buyers 


HARLEM. 
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New York, Aug. 6, 1900. 

Eprror CANNER: The most prominent feature in the dried 
fruit market is the downward tendency in dried peaches. ‘The 
competition of canners is about over. Consequently the raw 
material for drying costs less and this has induced sellers to 
be less firm in their views and sales have been made at re- 
duced prices. While the decline has been considerable — it 
hasn’t been enough to stimulate the demand to any appreciable 
extent as yet and the market is reported dull and easy, Of- 
ferings have been freely made of choice yellows in 25-pound 
boxes at 734c f. o. b. and of extra choice at 8c. Buyers do 
not appear to be especially interested. ‘They seem to be hold- 
ing off for further concessions. Spot peaches in light supply, 
and firm, but movement is light and interest limited to those 
who must have them to satisfy their trade. Spot prices are 
Choice, 1034@1ic; extra choice, 11! ;@11K%e; fancy, 114@ 
12c; extra fancy, 12@12M%c. 

Apricots are cleaned up and the prices demanded 
for forward shipments are restricting business. There is no 
pressure to sell, which may account for the steadiness of the 
figures for future delivery. Spot prices are: Fancy, 153é¢e. 

Coast seeded raisins for prompt delivery are in demand and 
under moderate stocks the market is fairly firm. Coast ad- 
vices state that 1905 packing is closely cleaned up. Futures 
are neglected, the trade apparently awaiting crop develop- 
ments, which according to some accounts are more favorable 
recently, The Smyrna Sultana crop promises a much smaller 
out turn than was expected a short time The cause of 
the reduction is given as unfavorable weather. Spot prices 
are: Malaga bunches, 4-crown, $2.05@2.25; clusters, 4-crown, 
$2.10@2.50; 6-crown, 7-crown, $3.20@3.50; Lon- 


closely 


ago. 


> 


92.05(4 3.00 ; 


don layers, $1.55; Malaga Muscatels, 5-crown, $2.00@2.10; 
6-crown, $2.25 2.40; 7-crown, $2.30@2.65; California standard 
loose Muscatels, 4-crown, 7¢; 3-crown, 67gc; fancy coast 
seeded, 1-pound cartons, 8c; choice coast seeded, 1-pound car- 
tons, 74,@¥%c; fancy eastern seeded, I-pound cartons, 734@ 
8c; choice eastern seeded, I-pound cartons, 74%2c; bulk, fancy, 
7'4s; standard seedless Muscatels, 6c; seedless Sultana un- 
ble ached, 635¢c; Thompson seedless, 634c; Valencia layers, 


4c; off stalk, 3 1-3c; Sultana Smyrna, 
crown, 7C; 5-crown, yy 5c; 6-crown, &c. 

Prunes for October shipment out of new crop are still un- 
settled, but there is less disposition shown by holders of Santa 


3-crown, 634c; 4- 


Claras to accept orders at inside quotations. While it may 
still be possible to buy 50-90s inclusive at 2c f. o. b., the ruling 
quotation seems to be 2'¢c f. 0. b. four size bag basis. Buy- 


ers are not anxious. The large crop, coupled with the com- 
paratively small export outlet probable, seems to indicate that 
it will be possible to buy at low prices later. Spot prices are: 
40-508, 734(48c; 50-60s, 7354@7% Oregons, 20- 
30s, 8'4c; 30-408, 734@8c. HELLGATE. 


Cc; 00-7os, 7'4C; 





Canned Goods Clean and Wholesome. 

So far the Chicago disclosures have not aroused 
public prejudice against canned vegetables and fruits 
as it has in the case of canned meats. Grocers should 
therefore bring those lines to the front during the 
summer season as the very best, from a health point 
of view, that the public can consume, 

Customers should be reminded that the methods 
observed in vegetable and fruit canneries leave no 
chance for conditions such as those that are reported 
to have prevailed in the Chicago meat factories. They 
are cleanly, and the products are always of the best. 
The slightest impurity is easily observable, and the 
most rigid precautions are taken for the rejection of 
everything that is unsound or even doubtful. The 





canneries are all located in the very center of agricy). 
tural and fruit-growing lands, and the vegetables anq 
fruits are brought from the fields into the canneries 
and promptly dealt with in a fresher and sounder cop. 
dition than they are when offered for sale in the 
green-grocers’ and fruiter’s shop in the city. 

Another point is that canned fruits and vegetables 
are for the most part free from the objectionable pre. 
servatives so often found in canned meats. The grocer 
will instil! confidence in his customers, if, in explain- 
ing the purity and excellence of these lines, he volun- 
tarily offers to open a tin, selected at random, by way 
of demonstrating his meaning. It will pay him if he 
invites customers to satisfy themselves by tasting the 
contents of the tins, and in weather like the present 
he will find that his invitation wil] not need to be 
twice tendered. A neat crystal dish, with the empty 
tin alongside and a few small plates and spoons rest- 
ing on a white table napkin, will attract his customers 
and lead to sales. 

While recommending the trade to push these lines 
at this time, we would specially direct their attention 
to the splendid range of this class of goods issued by 
Messrs. Chivers & Sons, Limited, Cambridge. All the 
packing operations take place in the very midst of the 
Histon fruit gardens under conditions which have 
earned for the firm high praise from the highest medi- 
cal and sanitary authorities—Grocery World, London, 





Chinese Eat Iowa Corn. 
The Waterloo Canning company will commence op- 
erations for the early next week under very 
favorable opportunities. The large amount of corn 
canned last season has about all been disposed of at 
a good figure, a large amount of it going to China, 
where it was converted into chop suey. During the 
past few weeks preparations for the season have been 
going on, and by next Tuesday it is thought the fac- 
tory can be started.—Waterloo (Ia.) Reporter. 


season 





Martz Returns to Indiana. 


C. M. Martz, the well known canner of Arcadia, 
Ind., who has been in charge of the pea cannery at 
Waterloo, Wis., during the packing season at that 
point, has returned to Arcadia and expects within a 
few days to commence putting up tomatoes. Mr. 
Martz reports that he had very gratifying success 
with peas at the Waterloo factory, making a pack of 
good size and fine quality. Mrs. Martz and two little 
sons were with Mr. Martz, who stopped off in Chicago 
Tuesday. 





“The CANNER” a Necessity. 


D. T. Pinneo writes from Cordova, IIl., 
August 2, 1906, as follows: 


under date 


“We have two small factories starting nearby 
the tomato business, After giving one concern the 


benefit of what I know about the business, they want- 
ed to know what further they needed. I informed 
them that it was quite NECESSARY that they sub- 
scribe for THe CANNER AND Driep Fruit PACKER. 
I also advised the other company to be sure and order 
THE CANNER AND DriED FRUIT PACKER, 





Need a good superintendent or processor? Try a 


CANNER Want Ad, 
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The Farmers’ Canning Co., of Eldorado, Ark., it is reported, 
has surrendered its charter. 


The new canning factory of the Hood Packing Co., Selma, 
Cal. is In Oper: ation on fruits. 

The canning factory at Traverse City, Mich., has been run- 
ning on string and lima beans. 

The new canning factory at Homeworth, O., has com- 
menced operations for the season. 


[he canning factory at Birchwood, Tenn., has begun opera- 
tions under the management of Messrs. Roark and Defrese. 


The canning factory at Ozark, Christian County, Mo., will 
operate on tomatoes this season, 


It is reported that the Hartville (Mo.) Canning Co. will! 
include blackberries among the products handled next year. 


A report from Halls, Tenn., says that tomato canning has 
commenced there. Tomatoes are reported being received 
freely. 

The Elgin (Ill.) Canning Co. is ready to begin its work 
on corn. The machinery has been put in shape to handle the 
crop. 

A report from Milledgeville, Ga., says that E. E. Bass is re- 
ported mi iking arrangements there for the establishment of a 
canning factory. 


A branch of the Northwest Conserving Co. is to be estab- 
lished at Sunnyside, Wash. ‘Tomatoes will be included in the 
company’s products. 


The factories of the Acme Canning Co. and the Lowden 
Canning Co., Barnesville, Ga., are at work now on peaches, 
of which large quantities are being turned out. 

The Nebraska City (Neb.) Canning Co, has been at work 
on beans, blackberries and apples. It is reported their sea- 
son's pack will include peaches, tomatoes and corn. 

From the Avoca (Ia.) Tribune, July 22d: “A. W. Drake, 
processor at the canning factory, says the crop will be late 
this year, and that he does not expect to commence canning 
corn until about September 1.” 

A recent report from Fredericksburg, Va., said that the 
canning factories along the Rappahannock River were can- 
ning berries, principally blackberries, and would soon be 
ready for the tomato crop. 


From the Cloverport (Ky.) News: “Three hundred acres 
of = in this vicinity are planted in tomatos to supply the 
demand of the Polk Canning Co. of this city. This is nearly 
100 acres in excess of the two former years.” 

A canning company has been organized at English, Ind., 
with a capital stock of $10,000 and the officers are: John [ 
Luckett, president; Jas. C. Longest, secretary, and Jas. F. 
Jones, treasurer. Tomatoes will be the principal pack. 


It was announced a few days ago that the Spokane 
(Wash.) Canning Co.’s plant would be ready for operations 
by the middle of August. The company expects to put up 
tomatoes, pumpkins, catsup, pickles, and apples during the 
present season. 


A report from Council Bluffs, Ia., states that the canning 
factory there expects to put up the largest pack in its his- 
tory this season. Tomatoes will be the principal article 
canned, the company having planted about 250 acres, com- 
pared with 90 last year. 


Says the Waterloo (la.) Reporter: “The largest tomato 
field in the world is located just west of Keokuk. It is 
owned by the Keokuk Canning Co. and contains 200 acres 
in one solid field. It is estimated there will be a yield of 
60,000 bushels from the tract.” 


The following item is taken from the Belle Plaine, Ia., Dem- 
ocrat: “The placing of machinery in the new canning fac- 
tory is making ecellent progress, and the plant will be in first 
class condition to handle the crop as soon as the tomatoes are 
ripe. 


The Rockford (Ill.) Star says: “The Rockford Canning 


company is beginning to prepare for the season’s work and 
men are busily engaged in getting the machinery in shape, and 


also looking after the details necessary before the work 
starts.” 


\ dispatch from Marshall, Tex., says: “The canning plant, 
valued at $6,000, which has been in use at Hallville, but was 
idle last season, will be brought to Marshall and located in the 
southern portion of the city, and will be operated by a stock 
company.” 


We reprint the following item from the Tell City (Ind.) 
Journal: “The canning factory is ready for business, the 
building being completed, her machinery was set in operations 
for a trial and all works like a charm. ‘They are now waiting 
for crops to ripen, having received a shipment of two millions 
of cans.” 


A new canning factory at West Terre Haute, Ind., has been 
completed. The capital stock of the company is $10,000. Di- 
rectors are Ira D, Andrews, J. E. Crockett, William Wag- 
goner, James Smith, C. H. Baxter te W. H. Caruther. Ira 
D. Andrews is neon Pt of the company and J. E. Crockett 
has been chosen secretary. 

The following is reprinted from the Decatur (IIl.) Herald 
of August 1: “The canning factory at Warrensburg has not 
yet begun operations and the statement is made that the early 
crop of sweet corn is practically a failure. That means that 
there will be only a third of a crop and perhaps that the c an- 
ning season of eight weeks will be reduced just that much.” 


The incorporation of the Leo Rex Canning & Preserving 
‘o., New York City, is reported. The objects stated are the 
canning of fruits, vegetables, meats, ete. Capital stock is 
$10,000. Incorporators: IF, Node, L. Duret, H. Possenti, all 
of New York City. 

The canning factory at Cleveland, Tenn., has begun work 
on peaches. This season the plant will put up peaches exclu- 
sively, but next year will probably see the addition of other 
fruits, including berries. ‘The managers of the plant are 
Messrs. Moore and Stokely. 


At a recent meeting of the Rockwell City (la.) Canning 
Co., E. DuBois qas elected manager of the canning factory 
in the place of Geo. R. Allison, who tendered his resignation 
because the pressure of other business and demands of his 
health made it impossible for him to serve through the busy 
The company is fortunate in getting Mr. DuBois to 
take hold of the management. 


season, 





s PICKLE NOTES s 

















The E. C. Dailey Manufacturing Co., Detroit, Mich., ex- 
pects to build a larger plant for its pickling business. 

The Falls City Pickle Works, Spokane, Wash., have been 
granted a permit to erect a three-story plant to cost about 
$25,000. 

The Lutz & Schramm pickling plant at Buckley, Mich., is 
reported completed. The size of the plant is fifty by ninety- 
feet. 

The new pickle factory of the Carpenter-Cook Co., Menom- 
inee, Mich., is finished and ready to commence operations on 
the 1906 crop. 


A dispatth from Springville, Utah, says that the Mount 
Pickle Co. began a few days ago receiving cucumbers at its 
pickle plant there. The dispatch also states that the crop in 
that vicinity will not be a large one. 

The manager of the Heinz pickle factory at Muscatine, Ia., 
was recently compelled to reduce his working force on ac- 
count of temporary scarcity of cabbage. The manager did 
everything possible to obtain a large supply, but was unsuc- 
cessful. 





Find a Man or a Job. 

Whether you are an expert in search of a position 
or a manager looking for an experienced superintend- 
ent or foreman, it will pay you to make your wants 
known through the “Want” department on page 37. 
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Canned Goods Found to be Pure. 

The food and dairy department of North Dakota re- 
ports on analyses of a large number of fruit products, 
including some samples of canned tomatoes, aspara- 
gus, sweet potatoes, spinach and pumpkin. None, 
however, was found to contain adulterants, either for 
purposes of preserving or coloring, Following is a 
part of the list Prof, Ladd’s department reported on: 


Tomatoes, 

3081. Tomatoes “Monat Reid, Murdock & Co. 
Legal. 

3711. ‘Tomatoes J K. Armsby Co Legal. 

3712. Tomatoes. “University.” Winston, Harper, Visher 
Co. Legal 

3877 fomatoes.. “Yorktown.” C. Ll. Robinson Co, Legal. 

legetables (Canned). 

3673. Asparagus. “Monarch.” Reid, Murdock & Co. 
Legal 

3000. Sweet potatoes. “Monarch.” Reid, Murdock & Co, 
Legal 

3091. Spinach. “Monarel Reid, Murdock & Co. Legal. 

3696. Golden Pumpkin. “Monarch.” Reid, Murdock & Co. 
Legal. 

Catsups and Sauces. 

3010. Worcestershire Sauce. “Lea & Perrins.” Lea & 
Perrin. Legal. 

3617. Tomato Ketchup. “Blue Label.” Curtice Bros. I 
legal— Not labeled to show benzoate 

3261. Tomato catsup. Yerxa Bros. & Co.  Hlegal—Not 
labeled to show preservative 

3057. Tomato catsup “Home.” Griggs, Cooper & Co. 
Legal. When properly labeled 

3058. ‘Tomato catsup. “¢ olonial.” Griggs, Cooper & Co. 
Legal—When properly labeled. 

3067. ‘Tomato catsup. “Monarch.” Reid, Murdock & Co. 
Legal—When properly labeled. 

3762. Tomato catsup. “Monarch.” Reid, Murdock & Co. 


Not properly labeled. 


“Minnehaha.” M. A. Gedney Com- 


3922. Tomato catsup 
pany. Illegal—Not properly labeled for preservative. 

3993. Catsup. “Snider's Hlome Made.” ‘Tl. A. Snider Pre 
serving Company. Legal. 

39904. Catsup. “Heinz.” H. J. Heinz Company. Hlegal— 
Contains benzoate of soda. Not labeled. 

3095. Ketchup. “Blue Label.” Curtice Bros. Company. 
Legal. 





Belgian Food Inspection. 

Consul General George W. Roosevelt, of Drussels, 
writes that the Belgian government annually expends 
the sum of $28,950 for inspection and analyses of 
samples of all classes of food. His letter reads: 

“The Belgian minister of war has recently trans- 
mitted to corps commanders a list of questions con- 
cerning the use of preserved meats in the army. They 
chiefly concern the length of time allowed to elapse 
after receptacles containing preserved meats have 
been opened before the consumption of contents, and 
places where they are kept after having been opened 
and prior to consumption. The war department is 
vigilant about the frequent renewals of stock of pre- 
served meats, nearly all of which comes from the ex- 
tensive establishments at Antwerp, and, although ree- 
ognized as of excellent quality, the soldiers do not 
conceal the fact that they prefer fresh meat to what 
they style the ‘Plata ration.’ ” 

“The inspection of imported preserved meat, nearly 
all of which comes from South America, is practiced 
at Antwerp. All receptacles showing the slightest de- 
terioration or dent are at once verified. Two or three 
cans or boxes out of nearly every hundred are opened 
and contents tested. Seventeen veterinary inspectors 
and 600 experts perform this work. The experts are 
either engineers or chemists who have made special 
studies and received special diplomas. The superior 
council of hygiene issues a monthly pamphlet, which 
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contains, as an annex, legislation on the inspection ang 
surveillance of food by the various foreign 
ments,” 


rOvern- 





Start Shipping New York Apples. 








\ letter to THe CANNER from Knowles Bros., Lock. 
port, N. Y., says, under date of August 2: “We load. 
ed vesterday the first car of apples loaded in Western 
New York this season. Same consisted of primates 
sour boughs, Duchess of Oldenberg, red astrachangs 
and quality for early apples is very fine. We will he 
loading daily now, and will be pleased to hear from 
anyone wanting a car of nice apples.” 

Knowles Bros, are one of the best known fruit buy- 
ing concerns in New York states. They make a spe- 
cialty of buying fruits for canners and can be trusted 
to execute commissions promptly and _ satisfactorily, 
\ttention of readers of Tit CANNER is called to their 
advertisement on page 10. 


Brunette Tomatoes and Blond Corn. 

The following is reprinted from the weekly circular 
issued by Strasbaugh, Silver & Co., Aberdeen, Md, 
the well known canned goods brokers: 

“Brunette tomatoes and blonde corn will no longer 
be the fashion; perish the day if ever the federal lay 
should be repealed or so changed that it will be neces- 
sary to use attificial substances in order to please the 
buyer and consumer rather than serve up these arti- 
cles in the pink of perfection as Nature alone intended 
them to be used. And while it is no longer a ques- 
tion as to who used coloring matter, heretofore, the 
penalizing demand before us to-day is, who will dare 
to use it in the future? Surrounded by the guillotine 
of notoriety, fines and penitentiary sentences which 
hang over the heads of those who don't follow the 
national instruction ?” 





Clark Company’s New Michigan Seed Ware- 
house, 

The Everett B. Clark Seed Company, of Milford, 
Conn., is erecting at East Jordan, Mich., a seed ware- 
house, 360x100 feet, partly two stories, partly three 
stories, thoroughly equipped for handling seed peas 
and beans and having shipping facilities by both lake 
and rail. The warehouse will be ready this fall to re- 
ceive their first Michigan grown crop of seed peas and 
beans. The company’s Sister Bay, Wis., growing sta- 
tion is being maintained on the same basis as hereto- 


fore. 





CHANGE YOUR LOCATION? 
If you have a Canning Factory, Preserving Plant 
or Pickle Factory that is not successful, it might re- 
pay you to look into the opportunities in the West 
and Southwest along the 


Rock 


Island 





Especially in the fine truck, berry and fruit sections of Mis- 
souri, Arkansas and Oklahoma, good openings exist. 


Send for illustrated booklet “Opportunities,” and other literature. 


cM. SCHULTER, Industrial Commissioner, 
FRISCO BLDG, ST. LOUIS, MoO.’ 
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It’s one thing to talk, but “delivering the goods” 
is what counts! 
Geneseo, IIl., August 7, 1906. 


Sprague Canning Machinery Co. 
Chicago, IIl. 
Gentlemen:--- 

It affords us a great deal of pleasure to say to you that the 
Plummer Pea Fillers and Blancher which we installed in our factory 
this spring have fully filled every demand which we made upon them 
and we do not hesitate to say that we gave them a very severe test. 
The representations which you made to us regarding these machines were fully 
carried out, and as regards capacity, we would say that we accom- 
plished more with both the fillers and the blancher than you claimed 
for them. 








Yours truly, 
GENESEO CANNING CO., 
(signed) Wm. Numsen & Sons, Inc., Proprs. 
Jno. H. Thomas, Supt. 
































We are getting more inquiries than ever for the Knapp Labeler 
and Boxer. We are making exchange deals right along; also leasing 
Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


Ge Fred. H. Knapp Co., 41 River Street, Chicago. 














€ 


Department Stores Can Help Canning In- 
dustry. 


In a circular letter dated Bel Air, Md., August 4, 
1906, Secretary Frank [. Gorrell of the executive 
committee of the National Association of Packers of 
Pure Canned lood says: 

I wish to call public attention to the good work that can be 
done in a most effectual manner by department stores in the 
different cities if each of these establishments would suggest 
that their patrons during the summer weeks that they are 
spending in the country inspect the local packing houses in th« 
vicinity where they are staying and report on the cieanliness 
of each. This would do much towards disabusing the public 
mind which is now filled with erroneous impressions regard 
ing the cleanliness of canning houses. 

There is not a single packing house which should not court 
public inspection and the packer who refuses to allow the 
public to see the daily workings of his place should be ad- 
vertised far and near. The canners want all the publicity that 
they can get and if you will call attention to this matter either 
locally or by publishing this letter it may be a great help to 
the whole trade. 


Link-Belt Co. Absorbs Associate Concerns 
Name Changed. 


Announcement is made that the well and favorably 
known Link-Belt Machinery Co., Chicago, has pur- 
chased the companies associated with it. They were 
the Link-belt Engineering Co., Philadelphia, and the 
Ewart Manufacturing Co., Indianapolis, Ind. An- 
nouncement of the change is made in their advertise- 
ment in this issue. 

The Link-belt Machinery Co. was organized in 
i888 for the purpose of manufacturing labor-saving 
appliances, employing the product of the Ewart Man- 
ufacturing Co., of Indianapolis, manufacturers of the 
original Ewart detachable link belting. 

In 1882 a branch office of the Link-Belt Machinery 
Co. was established in New York City. In 1888 this 
department of its business had grown to such an ex- 
tent that it became necessary to have a manufactur- 
ing plant located in the east, and in that vear the Link- 
Belt Engineering Co. of Philadelphia was organized. 
At no time have the three companies been competitors, 
the Ewart Manufacturing Co. continuing as manufac- 
turers of chain, while the two Link-Belt companies 
have operated along exactly similar lines, each in its 
own territory. 

The present consolidation was effected by the Link- 
Belt Machinery Co., of Chicago, purchasing the 
plants and assets‘of the Ewart Mfg. Co., of Indian- 
apolis and the Link-Belt Engineering Co., of Phila- 
delphia. 
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The new compat.y controls three splendidly equip), 
plants located at Cnicago, Indianapolis and Phidade 
phia, and the line of manufacture covers the enti; 
line of conveying, elevating and transmission machip. 
ery, malleable and machine-made driving chains, | 

The officers of the company are: James M. Dodg. 
of Philadelphia, chairman of the board; Charles Pye, 
of Philadelphia, president ; Glenn G. Howe, of India 
apolis, first vice-president ; Staunton B. Peck, of Ch 
cago, second vice-president; S. Hloward Smith, , 
Philadelphia, treasurer; P. C. Reid, of Philadelphig 
assistant treasurer; Dyke Williams, of Chicago, seer 
tary; Edward HH. Burr, of Philadelphia, assistant se 
retary. 





The Passing of Tomato ‘‘Paint.”’ 


Through the medium of a trade circular issue 
by the Booth Packing Co., of Baltimore, Llugh § 
Orem, president of that concern, says: 

Salisbury to King John: “To gild refined gold, to paint tl 
lily, to throw a perfume on the violet, or add another hue t 
the rainbow, is wasteful and ridiculous excess.” Man ini- 
tates, but never improves upon the laws of Nature. Why 
then paint or “color’—the tomato? It is not only ridiculoys 
but it is against the federal law. Good citizens obey the lay 
of their country; we shall obey ours. You may have forgot 
ten the natural color of this fruit, but an opportunity is noy 
offered to renew your acquaintance. Whether or not we ever 
resorted to “coloring” is not now under debate. We do not 
use it. The fruit will be natural, just as picked from th 
vines, not that bright red color which has been heretofore gs 
much admired by the jobbing trade, but the color put on by 
the sun, which, by the way, in this locality, shines every other 
day: rain occupies the intervening time. 

Pineapple packing has ceased. Our orders 
greater than ever before; every one of them has been fille 


have beer 


It required every day of the season to accomplish it. This is 
the status: The combined total of every brand of sliced is 
less than a carload; the combined total of every brand of 


grated reaches the enormous (?) quantity of 1,000 cases 
Need we say more? Is it not well that you begin to figur 
how long your present supply will last, and cover your wants 
in the meantime? 

Peaches will not be ripe until 
kind of fruit we seek for our brands. 
indifferent fruit is now arriving daily. If the peach crop is 
abundant, there will be sufficient to fill all wants. If it is not 
abundant, then all wants will not be filled. A “Jack Bunsby’ 
opinion, without doubt; but an entirely safe one to give or 
any subject surrounded with doubt and uncertainty. We are 
hoping for a bountiful supply of this luscious fruit. 


say August roth; that is, the 
\ small quantity of 





Reports from Canada say that experts in the apple business 
at Toronto are calculating on a 50 per cent and 60 per cent 
yield. In stating such figures it must be explained that a 10 
per cent crop is something never heard of, or is regarded as 
a natural impossibility. With a 50 per cent crop it may } 
taken that apples will not be scarce. 











JAS. G. GRIEM, Pres. 


JAC. C. SCHMIDT, Vice-Pres. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY Branps 


ALFRED T. HIPKE, Sec, and Treas. 








PEAS ano CORN @ 











NEW HOLSTEIN =: 


- WISCONSIN 














a ———< 














lOW 


























Indiana State Chemist’s Report om {Food 
Analyses. 

In the last monthly bulletin of the Indiana State 
poard of Health, Chemist’ H. E. Barnard reports the 
restiits of analysis of several hundred samples of foods 
and drugs. ‘The samples analyzed represent food 
products, drugs, ete.,” says the bulletin, “collected by 
the food and drug inspectors throughout the state, o1 
sent to the laboratory by wholesalers, retailers and pur- 
chasers. 

“The work as reported covers a wide field and com- 
nletes the analyses of the food products found on sale 

the state prior to the establishment of the labora- 
‘ory. All work now undertaken will be on samples 
placed in the hands of retailers since last fall and we 
expect that future reports will show a marked increase 
in percentage of purity. We are led to believe that 
this will be the case because of the hearty assurances of 
the wholesale trade that their goods are now prepared 
and labeled to comply with the pure food laws, and 
from the fact that many of the largest firms doing 
business in the state no longer purchase their goods 

upon the guarantee of the manufacturer, but, by an- 
alysis, satisfy themselves that the products are in every 
way legal and up to standards. This is particularly 
true in regard to spices, vinegars and syrups, three 
products heretofore heavily adulterated. 

“We are still at the mercy of the unscrupulous man- 
ufacturer of adulterated goods who does business out- 
side the state, because we are unable to prevent him 
shipping his products over the line to our markets, if 
he can find dealers who, either through ignorance or 
desire to buy cheap goods, continue to patronize him. 

“Agents or salesmen who come into Indiana with 
such goods are liable to prosecution for violation of the 
pure food laws and the goods to seizure. Ignorance of 
the law, never a valid excuse, is now no protection in 
fraud, for food standards and rulings have been dis- 
tributed widely and manufacturers and wholesalers 
hoth within and outside the state are fully informed as 
to their requirements.” 

Continuing, the bulletin states that “Of the 889 sam- 
ples of food products examined, 500 were pure and of 
standard ag and 389 adulterated are below the 
legal standard, a percentage equal to 43 7/10%.” 

The large percentage of eddbecaed 4 or misbranded 
foods is accounted for by the fact that, as Chemist 
Barnard says, “In collecting samples for analysis care 
is taken to purchase articles of a suspicious character, 
therefore the extent of adulter ation of all classes of 
flood and drug sieihect s is represented by a much 
smaller percentage.” This is an extremely fair and 
just statement, and speaks well of Mr. Barnard’s sin- 
cerity of purpose. The State Chemist’s policy of ad- 
vertising manufacturers who violate the Indiana law 
will be continued. Mr. Barnard states that he will con- 
tinue to “publish names of illegal brands, and shall con- 
sider such publication sufficient notice to the trade that 
the goods must not be sold.” 

He also advises retail dealers carrying adulterated 
or misbranded goods in stock to arrange for their re- 

turn to the jobbers, or relabel them properly. 

In his summary of the results of his work, Chemist 
Barnard reports that a total of 13 samples of canned 
fruits were examined. Of this auumber not one was 
found to be adulterated or to vary from the legal stand- 
ard. Of a total of s 5 samples of canned vegetables 
examined, 19 were adulterated or varied from the legal 
standard, giving a percentage of 34.5 of illegal goods. 
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EW SEAM SANITARY CAN 








No Holes, No Gaps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Impossible in packing to lacerate delicate food cilia Will stand 
both retort and bath processing, A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea] 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY WESTERN TERRITORY 
SANITARY CAN CO. FEDERAL CAN CO. 
105 HUDSON STREET BAY AND POWELL STS. 

NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 
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Two samples of tomato catsup were examined and both 
found to be pure. 

The canned fruits analyzed were cherries, black- 
berries, black raspberries, strawberries, apricots and 
peaches, packed in various parts of the country. They 
were all absolutely free from artificial coloring and 
were packed without the addition of preservative. Re- 
garding fruits put up in glass, the Indiana state chem- 
ist’s report says that, contrary to the rule in canned 
fruits, they “showed a heavy adulteration, amounting 
to over 80%.” ‘The report for January showed the use 
of preservative and coloring to be nearly universal in 
goods put up in glass packages.” 

Chemist Barnard refers to canned vegetables, as 
“One of the leading staples of the modern grocery 
store and an essential of every well stocked larder.” 

It is evident that he does not consider it necessary 
to stamp cans with the date of packing, or to print 
the date on the label, for his report goes on to state: 

“These goods are put up in tin, sterilized by heat, and 
will keep indefinitely in any climate, thus providing the 
table with apparently fresh vegetables when they are 
long out of season or cannot be obtained. Of 20 sam- 
ples of sweet corn analyzed, 14 were pure, free from 
preservative, saccharine or bleach. Five contained 
saccharine, and one sample was a field corn boilea un.il 
soft, and mixed with cornmeal gruel. It was solid im 
the can and possessed none of the qualities of a sweet 
corn. Canners and packers are accustomed to regulate 
the value of their output by increasing or diminishing 
the quantity of water in which the goods are packed. 
The least quantity of water found was 61% and the 
largest amount 82.6%. ‘That is, the first sample con- 
tained 39% of solid matter, and the second 17.4%, or 
less than one-half as much. The weight of the con- 
tents of the cans varied from 526 to 616 grams.” 

Of ten samples of canneG peas examined five were 
pure and five adulterated. One sample was a “soaked” 
pea, that is, made by swelling up dried peas and can- 
ning them as fresh, though it is obvious that goods so 
packed lack the fresh succulent flavor which makes 
the vegetable desirable. 

“Four samples contained saccharine. Some years 
ago saccharine was extensively used by packers, but 
at present no up-to-date house relies on this coal tar 
sweetener as a substitute for sugar. None of the 
peas were colored with salts of copper. The use of 
copper in greening vegetables is not an American trick 
and most of the goods so colored are of French origin.” 

‘All of the canned tomatoes wer e pure, free from 
added color and preservative. 





“Two of the three baked beans were pure. 


One cop. 
tained saccharine. The same ration of adulteration wa 
found in the canned beans, one sample of which wa; 
sweetened with saccharine. 

“Four of the six samples of mushrooms were illegal, 
two because of the presence of sulphurous acid, og 
because it was sour and one sample consisted of piece; 
and stems. 

“Two of the five samples of asparagus containej 
small quantities of sulphurous acid.” 





Food Law Insurance the Latest Scheme, 

A New York concern, calling itself the America 
l‘ood Inspection and W arranty Co., is the originator 
of an insurance contract which includes the following: 

1. Analyses of the product insured. 

2. Pure food insurance. 

3. Legal and chemical advice on food products a: 
laws whenever required. 

4. Use of the label of pure food insurance. 

5. Use of the printed matter of the company. 

6. Guarantee to your customers in writing to assume their 
liability under the pure food laws. 

One of the new concern’s schemes is to send to retail 
grocers, once each month, a bulletin containing the 
results of chemical analyses of certain proprietary 
goods. No brand is listed on the bulletin unless found 
pure, which inspires a question as to whether the manu. 
facturers whose goods are thus published as pure have 
paid for the privilege and the advertisement. If they 
have, this bulletin service isn’t worth the paper it is 
printed on. 


id food 





California Brokers Almost Swamped with 
Business. 
Under date of July 25th the Griffith-Durney Co, 
temporarily located at 1159 Jefferson street, Oakland, 
Cal., report that recently they have been receiving as 


many as 200 messages a day, keeping their entire 
office force busy receiving, transmitting and sending 


telegrams. They say that inquiries for goods have 
been so numerous that their correspondence has suf- 
fered, and they apologize to their eastern friends whose 
letters have apparently been neglected. They write: 

In all the writer’s experience, he has never seen business 
quite so heavy as it has been since prices opened. We ex- 
pected the business to be done in a whirl, as on account of 
the delay in making opening prices almost every jobber in 





p A by a N T Ss & 48 panes free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. . C. 











Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


a 


CODE: ARMSBY’S 


cs Merchandise Accounts 
Solicited on 
Brokerage or Consignment | “ 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 








Boston, Massachusetts 
Board of Trade Bldg., Room 615 F. 





DIRECTORS: 
B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


F. A. Smith of E. T. Smitn & Co. 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 





F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
















heir 


THE CANNER AND DRIED FRUIT PACKER. 











Sanitary Can 











FOR, HAND FILLED GOODS 


Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 








SANITARY CAN COMPANY 


Fairport, Hew Forr 
NEW YORK OFFICE: 105 HUDSON STREET 



















34 THE CANNER AND DRIES FRUIT PACKER. 


the United States was ready to purchase as soon as prices 
were named and they all rez alized that the prices adopted by 
the various canners were right in line, considering the con- 
ditions that are none al in California. 

We believe that up to the present writing 85 per cent, and 
possibly 90 per cent, of the entire fruit packed has already 


been sold. A number of packers have already withdrawn 
entirely. It is impossible to get any water apricots, pie apri- 
cots, any cheap blackberries or pie blackberries, any black 
cherries of any grade, any white cherries, except extras, and 


to-day our packers are refusing to book orders containing an 
excessive quantity of lemon They have for several 
days refused to book orders containing over 25 per cent water 
peaches. iy 


clings. 


On account of the low prices named on pears we are hay 
ing a larger trade for these than we have had for years, and 
as England is just commencing to buy, we would not be sur- 
prised if there was an advance in price before very long. 
We know that quite a few buyers have not yet purchased 
as they have been hoping for a lower price, and to these 
buyers we want to express our condolence, as from now on 
it will not be a question of price, but a question of getting 
the goods at any price. 

Now, remember, that every order must be taken subject 
to the specifications being satisfactory, and endeavor to get 
in specifications for every order as rapidly as possible. 


One of our packers has a couple of cars of pink salmon 
which he is anxious to dispose of and with a firm offer we 
think we can same at 82%c, f. o. b. Seattle, subject 
to being unsold. 


secure 





Maine Sardine Packing Plants Sanitary. 

\n article in the Banger (Me.) “Daily Commer- 
cial” of July 6 describes conditions existing in the sar- 
dine canneries along the coast of Maine, details the 
methods of packing the little herring, and incidentally 
compliments the Globe Packing Co., whose plant is at 
North Lubec. We reprint portions of the article as 
follows: 

“Since the disclosures of the committee which in- 
vestigated the methods of the beef packers at the stock 
vards in Chicago were made public many people have 
hesitated not only about using canned meats, but 
have questioned in their own minds whether or not 
all goods in cans are bad, and as a result there has 
been a noticeable falling off in the consumption of 
canned goods. Its effect has been sweeping and has 
been deflected into nearly all of the canning indus- 
tries until there is no part of the country but what 
feels its effect in some degree. 


_ “In no Maine canning industry will this aversion 
for canned goods be liable to be felt more than in sar. 
dine canning, and yet in no branch of the canning jp. 
dustry is there more care taken to have every syr. 
rounding perfection itself in cleanliness and sanitary 
arrangements than in the packing of sardines of the 
standard Maine brands. 

‘The standard brands have been on the market for 
cnany years. That they have a large sale is evident 
‘rom the fact that Maine’s factories put up every year 
more than a million and a half cases of sardines. 

“The ‘fishy’ odors which come from fish-packing 
factories are not reassuring to the casual observer, as 
to the cleanliness and sanitary perfection of these fac- 
tories, but these fishy only natural results 
and are always found where fish are, and while not 
pleasant, are not an indication of uncleanliness. The 
general public know little of the care which is used in 
the factories of Maine companies packing high grade 
We can assure our readers from recent per- 
sonal inspection of one of these sardine canning: fac- 
that from the time the fish are caught in the 
weirs until the cans are sealed, packed in cases and 
shipped, every precaution is taken and the goods which 
are ship yped to customers are as perfect as can be. 

“A good example of the care taken in packing sar- 
dines is found in the plant of the Globe Packing Co., 
at North Lubec, Me., where the famous “Irma” brand 
of sardines is packed and shipped to all parts of the 
United States. Here, for years, every precaution has 
heen taken against unsanitary conditions and the re- 
cent disclosures in regard to canned beef has made no 
difference. 


odors are 


HOt ds. 


Fores 


“As a whole, the sardine industry is one of the clean- 
est of the canning industries, and Maine factories, and 
tliose of the Globe Packing Co., in particular, are in 
eood condition and have been and are to-day respect- 
ing the rights of the public to be entitled to a pure food 
product put up in a sanitary way. The Globe Pack- 
ing Co.’s plant is not one which needs any attention 
from those who are demanding more purity in can- 
ning industries. On the contrary the plant is a model 
of what all canning plants should be and what the 
public has a right to expect from producers.” 


























The Michigan Peach and Apricot Pitter. 





THE MICHIGAN 
PEACH PITTER 


Will pit your peaches and apricots whether 








peeled or unpeeled. Makes the scalding pro- 
Cut 
capacity 


cess for removing the skins practical. 
down your expense, make your 
what you wish regardless of help conditions 
by using these machines. 

Cuts the fruit entirely around and leaves 
distinct halves, suitable for high grades as 


well as for pie fruit. 








MAPES MACHINE COMPANY 
SOUTH HAVEN MICHIGAN 
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The Burt Labeling 
Machine 


WILL WORK TEN HOURS EVERY DAY AS MANY DAYS AS 


NEEDED; 
AND TURN OUT SURPRISINGLY NEAT WORK IN HALF THE 


TIME REQUIRED BY HAND AT ABOUT HALF THE COST. 


Could any machine be more convenient and _ indispensable? 
Why don’t you use a BURT LABELER? It’s “expensive 


economy” to be without one. Ask _ users. 


BURT MACHINE COMPANY, 


BALTIMORE, MARYLAND 




















British Canned Goods Trade. 


\ private letter to a New York commission house 
from a prominent London firm commenting on the ef- 
fects of the recent meat packing-house exposures upon 
British trade in the general line of American canned 
goods, refers to the preliminary meeting, under the aus- 
pices of the London Chamber of Commerce : 

“At this meeting,” the writer says, “It was resolved 
to issue invitations to those interested throughout the 
country to meet on July roth to consider what steps, if 
any, can be taken to restore confidence in canned goods 
generally. It seems to be felt that the recent disclos- 
ures have been much exaggerated, and that trade in 
other goods than meats, namely salmon, fruits, etc., 
which commodities have not been questioned, is suffer- 
ing to such an extent that the time has come when 
active measures in the way of a counter move is nec- 
essary. 

“So much is this in evidence that it seems the re- 
tailers throughout the country have been feeling the 
pinch more acutely than, perhaps, was realized by the 
trade generally. ‘This has resulted in the matter being 
taken up directly with your president by the Grocers’ 
Federation, which represents upwards of 14,000 gro- 
cers in the United Kingdom.” 





Price of Apples Affects Dried Peach Market. 


The J. K. Armsby Co., 
office, reviewing the situation on evaporated apples and 


through its San Francisco 


cured peaches, says: 

“At considerable pains we have obtained the tonnage of 
evaporated apples produced in New York for the past four 
years, together with the opening prices and the course of the 
market for the years mentioned, which we herewith present 
together with the tonnage opening prices and course of the 
market on California peaches. ‘The prices are based upon 
choice grades of both peaches and apples. 

“In 1902 apples opened at 5'%c f. 0. b. New York; the mar- 
ket was a weak one, throughout the season and closed some- 
what lower than it opened. The same year, California 
peaches opened at 51%4c and constantly Jeclined throughout the 
season 

“In 1903 the tonnage of New York apples was slightly in 
excess of the previous year; market opened at 5c; 
after declined and closed on an average of Yc to %e 
than first prices. California peaches the same year opened 
at s'4c and were weak throughout the year. There was a 
considerable carry over of the stock both here and and in the 
the entire season. 


soon 


less 


ind the market dull 


east 

“In 1904 with a good crop of apples the market opened at 
the lowest price for years, namely, 434c, remained steady 
throughout the season and advanced in the spring 1905, when 
it was known that the coming crop would be a light one 


California peaches that year were in very light supply and 
le price opened c above that of the preceding vear, Tre 
mained steady throughout the season, in the spring of 1905 

advanced slightly, with stock very closely cleaned up 
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of apples in New York state was 4 
lightest for many years, being less than one-half that of 4 


“Tn 1gO5 the crop 
average production for the preceding three years, vhile | 
the west conditions were less favorable and the crop 
portionately lighter. The market opened at gc and stead; 
advanced until 12%c was reached, the highest for many year. 
the peach crop in California the same year was an aver: 
one, but owing to the fact that the market was closely clean. 
ot 


Vas pr 


up, prices opened about “4e above those 1904, under 
heavy demand, owing to a light crop of apples east, continy 
strong throughout the season and reached this spring 4 
highest prices that have ruled for many years with pra 


tically clean markets both here and east. 

“In comparing the above prices you wvill note that th 
high price of peaches is coincident with the light crop Pe 
high prices of eaporated apples and whenever the apple er, 
has been an average one and reasonable prices have rule) 
it has been impossible to obtain high prices for Californ; 
dried fruits. ‘These and this year’s estimate ar 
given that buyers may form their own conclusion as to {] 
advisability of buying row or awaiting developments, as oy 
ing to the slight interest shown by the trade we do not car 
io load up with a big stock of this commodity at presen 
high prices and in the excited condition of the coast market? 
The following table shows prices and changes jp 
the years 1902 to inclusive, grades of bot 


peaches and apples being choice: 


statistics 


LQoo, 


N. Y. State Chang 

evaporated ( pening In Price 

Apples. Price, During 

Tons. Per lb. Season. 

ne On eke ee ty ee 16,682 sic Declined 

1903 . 18,016 5\4c Declined 

1904 . 18,062 4%4c Advanced 

WOE ace Cuiars sux oueseas 8,430 oc Advanced 

1906 (estimated) ...........18,000 6c 

California Change 

Dried Opening in Price 

Peaches, Price, During 

Tons. Per lb. Season. 

1902 . .25,000 5i4c Declined 

1903 , . 18,000 sic Declined 

1904 . .12,000 6c Advanced 

BQO, bcc esa dee cccicensssccenes I QOOO 6c Advanced 
1906 (estimated) «60 oeQQOO 834c 

Minnesota Food Commissioner Vs. Gordon 


& Dilworth. 


\ dispatch from St. Paul says that much interest 
is heing taken in grocery circles in a fight between the 
Minnesota l’ood Commissioner, Edward K.. Slater, 
and Gordon & Dilworth, of New York, some of whose 
goods Commissioner Slater has declared to have been 
artificially colored, and therefore illegal. 

The firm in question has recently conducted an ad- 
vertising campaign, asking the public to accept their 
statement as to the quality of their goods as opposed 
to the findings of the state chemist. As an answer to 
this advertising campaign Commissioner Slater has 








PROF. DUCKWALL’S NEW BOOK 


. Canning and Preserving 


BACTERIOLOGICAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth. 


@A Practical and Scientific Text Book for Canners, Pre- 
servers, Manufacturers of Food Products, Superinten- 
dents and Processors. ; 
@.A manager who will master this text book will com- 
mand double his present salary and be worth it to his 
employers. 

This is the text book now used in the Laboratory School. A 
Class has been organized. 


Price $5.00 Postage, 29c. 


FOR SALE BY THE CANNER 














STEK-0O 


\ PERFECT PASTE IN POWDER FORM. 


A PASTE FOR CANNERS 


Clark Paper and <Mfg. Co., 


35 Agencies. 


ROCHESTER, N. Y. 
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: Want Ramer tigcmneats. 


ars, | To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
‘rave | Not Later Than Tuesday. 








nu WANTED FOR SALE—BEING S‘AVILY INTERESTED IN 
other lines of oni oll jo not having sufficient time to 
rWO SECOND HAND STEVENS’ TOMATO devote to our pea-packing plant, we offer the same for sale. 


Fac. WANTED \ : saa nol 
fiers: must be as good as new; advise quickly, Austin This is the best pea growing section in the United States; 

th ‘ aim C \ustin, Ind. a full crop raised here this season. p am 

an — if ‘ = Will furnish particulars if business is meant. Will_not 

CToy WANTED—BAKER) PROCESS KET LES; | DIMEN- rent, our intention nS ee eee hy, eg 

ved sions 10 ft. long, 2 ft. 4 in. high and 2 ft. 8 in. wide. Price Ist, . peyK ipany, Kewaunee, is. 

™ must be low \ddress “Kettles,” care THE CANNER. 


a ) CODE BOOKS. 
a WANTED—FOUR GOOD TIPPERS for Hawkins 1N RESPONSE TO A GREAT MANY INQUIRIES, WE 





ae een Address ‘‘Mr. Corn Canner,’”’ care THE have arranged to accept orders for all codes published, ex- 
a cappers. : 7 cepting those intended for strictly private use. We cannot 
ee CANNER, discount publishers’ prices, but by ordering through us we 
"3 Ne ee ee serve your conveniences by saving you the trouble of send- 
MN WANTED—POSITION AS SUPERINTENDENT OR _ ing separate orders to each publisher. Order code books 
oth Processor, by man with years of experience in packing all through THe CANNER, 22 E. Randolph St., Chicago. 

kinds of fruits r vegetables; can furnish best of references. a = es - 

Address “Ready” care THE CANNER. 
age - -———__———— CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
‘Ice WANTED—LIST WITH ME ALL “SECOND- HAND MA- present quotations, w hen y ou can store with WakKEM 
ig chinery you have for sale, or state your requirements in this & McLaucHuin, Inc., Chicago, borrow money if 
. line of which I make a specialty. H. Cottingham, Baltimore, needed, and hold goods for higher prices? Goods held 


4 Md. 
WANTED—COMPETENT MAN TO MANUFACTURE 


catsup and mustard; good wages and steady employment 
for the right man. Address, giving full particulars, the Har- 
rn bauer-Marleau Co., Toledo, O. 





: WANTED--BOILED OR CONDENSED CIDER AND 


I Vinegar Stock. 

1 ( i, dH } 1D aif 
d 

| 


Chicago, Illinois 








FOR SALE 
FOR SALE—STEVENS TOMATO FILLER, MER- 

rell & Soule Corn Silker, Burnham Corn Cooker and Filler, in Chicago command a higher price on account of 
t Sprague Corn Cutter. Attractive prices. Address John B. being on the spot. Warehouses frost proof; no charge 
¢ Hull, Jr., Treas. Gt. Barrington Co-operative Canning Co., for cartage. Address WAKEM & MCLAUGHLIN, Inc. 

Great Barrington, Mass. 362 Illinois Street, Chicago. 
issued a special bulletin on the subject, in which he our chemist is mistaken in all of the analyses he has made 
says: of their — He is prepared to defend such analyses, 
Mines fosbiite _— ee eT © and the manufacturers should be prepared to defend their 
pace forbids my calling attention to all he com products in court instead of appealing to the people of the 


plaints in their voluminous advertising edition. Their chief 
complaint appears to be that the department did not abandon 
all other work to carry on a special investigation of their 
goods. Chief Chemist Hortvet did, however, make a second 
analysis of the sample of preserves and the second analysis 
only verified his first findings 

“Because the department did not make its other business 
subservient to their demand, the manufacturers conclude that 
they have been ‘maligned,’ ‘persecuted,’ etc., ete. 


state, who are in favor of having our pure food laws en 
forced. If they are so positive that the findings of Chemist 
Hortvet are not correct let them accept the service of a war- 
rant and have the matter settled in court, the only procedure 
this department can take under the law. This certainly should 
be considered as an acceptance of their challenge to prove 
our position.” 


“They also complain that the department has not notified 


them of analyses made at a later date. Such analyses have Canned Products All Right. 
heen made, and they have been held for just such an ocea 
sion as this. Three samples of goods shipped into the state Phat dispatch from Geneva, Switzerland, that tells 


last October : : ae: ees : 
ast October by this .firm and analyzed lately by Chemist ys of the examination on the Swiss frontier, of hun- 
Hortvet are reported from the laboratory as follows: ; cee eae "1,3 : 
“Lab. No. 203—Preserved red cherries, manufactured by dreds of tins of provisions from the Chicago packing 
Gordon & Dilworth, New York; illegal; sample contains houses, by government officials, which resulted in a 
artificial coloring matter. complete vindication for the packers, must be galling 
oa No. 201—Preserved strawberries, manufactured by to our muck-rakers in general, and the magazine and 
per wa pa senegal York; illegal; sample contains story-writing battalion, in particular. “Although 
arincial coloring matter. z e aL , ” . 
S > 8g : ' . many of the tins were old,” runneth the dispatch, 
Lab. No. 202—Preserved raspberries, manufactured by — « inet excontt all were good!” The i £3 
Gordon & Dilworth, New York; illegal; sample contains arti- en ee eee eee ae ny OF 
ficial coloring matter. lies in this statement: Although old, the food was 


“The whole matter is bound up in the question of whether good!—New York (N. Y.) “Summary”, 
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Napa Valley Fruits 








Chief Solano Brand. 











PACKED BY 


Foster Bros. Co. 
NAPA, CALIFORNIA 


Nestling between the ranges, nur. 
tured by genial conditions, ou 
valley lavishly responds to the 
husbandman whom it has lured 
to its sunny soils and slopes. 


FRUIT GROWING IS NAPA’S 
CHIEF INDUSTRY, 


Successful experiments have re. 
sulted in the beau ideal of quality 
and exuberance. ‘This standard 
excellence has been the envy of 
imitators whose base products 





have been consumed under a California label which never 


saw the Golden State. 


It takes the real Napa stock, under our name and brand, 
to insure the finest of Californian outputs. 


These fruits possess the essential properties for conserving, 
and never need a chemical or coloring of any kind. Buy- 
ers may~ Safely, strongly emphasize this, and should at 
the same time avail themselves of the lines we offer. | 


Our announcements are just as we exploit the crops | 


Prices, of course, are governed by supply and demand, | 


yet quality is a factor in the scale. 
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CONVEYOR APPARATUS 


HUSA PILE 


SCALE & WAGON KUMP HUSKING SHEO 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estima es to fit each particular case, sending expert to go over all details without 
charge. If you want the work done RIGHT, we are the people you are looking for. This department of our work is in charge of Mr. Otis B. 
Wescott, the well known Mechanical Engineer and Expert in Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 








Sold under the Sprague Canning Machinery Company's guarantee of perfect sati faction Price complete, with 50 feet of track and cables $300.00, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST 4D CAG eee MACHINE 













Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 








Cc. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 
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Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 


Spraying Crops—Why, When and How— | a ee Ss 
ny Tens on Yiduasnel” Se. SPRAGUE CANNING MACHINERY C0 
150 pages. Cloth. 50 cts. oe ree Seer 


Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER | 42 River Street, CHICAGO, ILL. 


(actual size) Wooden ibre } i 


——S—> 


Soldering Coppers Tipping Coppers Capping Steels 





| - 
The Link-Belt Machinery Company, Chicago, = es 
Under Its New Name Special Eastern Agent for 
LINK-BELT COMPANY The “Sprague” 
of lie associate ‘companies, The Link-Gelt Line of Conning Bochingy 
Se gh ae “Hawkins” Conti 
wih mnesnaain’ the Offices and operate the awains on Inuous 
plants as now established. oe ” 
Kindly address your communications as in the Capper, Jersey Queen 
past, simply noting changein corporate name. : ia 
Filler, Model ‘‘M’’ Corn 
LINK-BELT COMPANY [| | titis 
: Cutter, Corn Cookers, 
JULY 18, 1906. used ina : 
. Silkers and all 
Canning 
Factory, Machines for 
I sell it. Canning Purposes 
- 1 ' é 608 Page Catalogue 
Tt] +b] 4 for the Asking 
olvay’ Calcium Chloride | | cos-ss 
Don’t Worry, 
Solder, Crates, ro 
SPECIALLY PREPARED FOR THE c oa 
lim 1 
Continuous Ca'cium Process of Canning ax F me 
a - Does po —— — — “Lockwood” 
on-Corrosive - Does Not Open the Seams : 
Composition and Boiling Point Guaranteed Gas Machines, 
FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS Tools, Etc., Etc. 
CARBONDALE CHEMICAL CO. Correspondence Solicited 
722 Unity Building. CHICAGO, ILLINOIS My Motto: The Buyer Must be Satisfied. e : 
— - — ; 
*-Books for Canners | Sundries !i:"23.°=%7) | 
; . Factory we canfurnishit. “> ¥ 
Canning and Preserving, with Bacteriologi- | 
cal Technique, by E. W. Duckwall, M. 8., 
500 pages; $5.00. Postage, 29 cents. 
Fungi and Fungicides. By Prof. C. M. | 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 
Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 100 pages. | 
5x7 in. Cloth. 50 cts. | 
Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. | 
The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. | 
Cloth. $1.50. | 
Manual of Corn Judging—By A. D. Shamel. | | 
Illustrated. 5x7 in. 50 cts. 
Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. | 
Cloth. 75 cts. | | 
Peach Culture—By J. Alexander Fulton. | | 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. ' 
Insects and Insecticides—By Clarence M. | | t 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. | n= f 
Peeling Knife a 
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/AYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 











PETS TE TEE 


We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 

Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 

Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL CoO., 


Cor. LaSalle and Lake Streets, - - Chicago, Iil. 




















The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 





Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00; Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, a Chicago, Illinois 
































THE PLUMMER PEA BLANCHER 


This machine performs the blanching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine. 

Saves LABOR, Saves WATER, Saves STEAM! 
It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear. 
Size: length, seventeen feet; width, four feet. 


Machines Ready for Prompt Shipment. 


Sprague Canning Machinery Co, 
42 River St., Chicago 














THE CANNER AND DRIED FRUIT PACKER. 











canning factory to be 


located in a thriving 


A 
fown situated in the 


heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay #A AR ARARAR 


For additional information address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT: 
SECA BOA FR D 
LINE RATILWQ AY 








AIR 
PORTSMOUTH, VA, 




















The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements wag 
over $119,900.00€; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor. 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industriai Agent 
Southern Railroad and Mohile and Ohio Railroad 

Washington, D. C. 

Cuas. S. CHase, Agent 

722 Chemical Building, St. Louis, Mo. 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, II. 
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DIRECTORY 
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Canners and Packers of 
North America 


aX 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St.. CHICAGO 
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CUT THIS OUT 

















For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND DRIED FRuIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 
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- CANNERS ORGANIZATIONS. 


HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Western Packers’ Canned Goods Assoctatton. 





L. A. SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec'y and Treas. 
* “Chillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 


(Dues $10.00 per year. Active canners in Colorado, Illinais, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


Atlantic States Packers’ Assortatton. 





GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurér, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N.Y. H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Hollv, N. Y. 
JOSEPH BRAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 


@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 





Tri-State Packers’ Ussoctatton. 


W. O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE © 
(One Member trom each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N. J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salem, N. J. T. M. TOWLE, Glassboro, N. J. 


DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. 1. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New Pork State Canned Goods Packers’ Assortation. 


JAMES P. OLNEY, Pres., Rome,N.Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD, Sec'y, Utica, N.Y. M. N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V.LANE.Utica,N. Y. H.C. HEMMINGWAY, Syracuse. N.Y. J. P. OLNEY, Rome, N.Y, 


LEGISLATIVE COMMITTEE 








S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


a —- HMtunesota Canners’ Associaton. 


M. H. HEGERLE, President, St. Bonifacius. H. C. HULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., LeSueur. A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 

M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, LeSueur. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 

@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 

@ Address communications to JOHN S. HUGHES, Le Sueur. 


FJowa Canners’ Assortatton. 








Cc, W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, lowa. CARLOS KELLEY, Waverly, lowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @, Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assoctatton, 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springfield 
(Persons and firms engaged in the canning business in Missouri are eligible to membership. @.Address communications 
to F.C. BENTLEY, Secretary. 











The Gulf Coast Canners’ Assortatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I, HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 


@Canners and packers in the gulf coast states are eligible to membership. @|_Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. be : Sr 




















PACKERS’ | 
Fruit & Vegetable 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 











